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A SPECIAL INVITATION 


is extended to meat packers to attend 
Anderson Expeller Booth No. 54. 

Learn why over 750 Expellers are used 
today to successfully combat high press 
room costs. If you cannot attend NIMPA, 
write asking us to show you how 
Expellers reduce labor costs, produce 
better cracklings, and are as easy to 
operate as your Car. 


* Trade Marks Reg. in U.S. Pat. Off. 





ravv.o. ANDERSON co. 


1965 WEST 96th STREET * CLEVELAND 2, OHIO 


division of International Basic E y Corporati 



























PREFERRED BY 
LEADING SAUSAGE-MAKERS 


Buffalo is right at home in the best sausage kitchens because it’s the 
best machinery. It has the best reputation...and the best features. 
Buffalo machinery is best for you. 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 















Write for catalog 
and information 
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“COOL CUTTING" GRINDERS 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


aoe They cut clean and cool. 
Buffalo 


“Leak-Proof" 
Stuffers 





@ “Direct Cutting" Converters 
Rete Se eet Se Se he ee SS ee ee ee ee ee eee ee eee eee 


See the rest... 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. ¥. Sales and Service Offices in Principal Cities 
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BIG BREAK-THROUGH IN PLASTIC FILMS ENGINEERING 
MEANS SENSATIONAL PACKAGING PERFORMANCE! 


Something new — something great now comes to meat 
packaging. Its name — VIDENE “TC.” 

This amazing new polyester just developed by Goodyear 
gives packers an array of advantages never before 
achieved in one super film. For example: 

VWENE “TC” is dimensionally stable at ordinary room 
temperature—has excellent weathering and aging 
resistance. 

Heat-sealable! Requires no special solvents or prepara- 
tion. 

Doesn’t pucker — greaseproof. 


TOPS ANYTHING! 
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Very high strength at low temperatures — durable at 
temperatures from -20 to 200 degrees F. 
Heat-shrinkable—to form snug, clean packages! 


Result: smoked hams, bacons and poultry are headed for 
the best protection — the smoothest, snuggest pack- 
aging ever! The name is VIDENE “TC” —a great new 
advance from Goodyear! While initial production is 
limited, the time to investigate this wonder film is now! 
Goodyear, Packaging Films Dept. P-6419, 
Akron 16, Ohio. 


Videne—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 

























































with pure 


Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 
coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorondum 239. RN 


“hi 


See a L/Pu 


Pure Carbonie teaeaanane 
A Division of Air Reduction Company, Incorporated 
150 East 42nd St., New York 17, N. Y. 

AT THE FRONTIERS OF PROGRESS YOU'LL FIND.. 























Chill grinding* 
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DUD Linker 


Produces 
° 85 to 126 LINKS Per MINUTE 
| ° 2 INCH to I LB. LINKS 
pice ° LINKS UNIFORM vasinsiamumnen tame 
IN WEIGHT 




























The New “BOSS” LINKER \ ~~ 
is fully automatic... simple Wimunaiaialiec 


. .. proven trouble-free. Light in 





weight . . . highly portable .. . Quotations sent on request. 
Please specify voltage... 
make and size of stuffer in 


Easy to clean .. . stainless steel contact- your plant when writing. 





occupies a minimum of floor space. 


parts insure sanitary operation . . . can be 
used with any make or size stuffer. Rugged, 
built for long life . . . has 2 H.P. motor . . 
Patent Applied For . . . all repair parts are now 


available at The Cincinnati Butchers’ Supply Company. 


FOR DEMONSTRATION IN YOUR PLANT, WRITE TO: 


rue CoocosverecoZé WUNCHERS” SUPPLY COMPEN 


CINCINNATI 16, OHIO 
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How To Make More Money 
From By-Products & Offal 


Improve 


By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 





£988 
NATIONAL 
HOT 006 
MONTH 
PROMOTION 


for your 
copy of this book! 80 pages of 
ideas that can help YOU capitalize 
on the spectacular 1958 National 
Hot Dog Month Promotion! Get 
started early! Get your request 
in now! 


Tee-Pak of Canada, Ltd. 
Terente 











Write Today! a 


WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth Street ST. LOUIS 6, woe 


WILLIAMS > 


CRUSHERS | ~—peee iL oes SHREDDERS 4 
popes ng nace AND LARGEST MANUFACTURER OF BR came meer: MILLS IN THE WORLD 











MEAT SLAUGHTERING 
PROCESSING 


By C. E. DILLON 


Now "00 305 pages 


Qnly 115 illus. 

















Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to “i meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


15 West Huron Street © Chicago 10, Illinols 
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KOLD-HOLD 


Getting the right equipment for your temperature 
and delivery requirements will pay off for you in 
better performance at lowest possible costs. 

The complete KOLD-HOLD line of MARK, 
CROWN and LANCE continuous refrigeration 
systems, plus KOLD-HOLD blowers, Hold-Over 
and Serpentine plates, gives you the hi-side, lo-side 
combination that most exactly fits your needs. 


Add to this the bonus of service you get as a result 


























mobile systems tailored to your needs 


of over twenty-five years of experience in the de- 
sign and manufacture of truck refrigeration equip- 
ment and you have the best buy in truck refrigera- 
tion today. 


KOLD-HOLD 


DIVISION 


Tranter Manufacturing, inc. 
200 E. Hazel St., Lansing 9, Michigan 


on © . * ° . 
ask the #OLW=HOLD man in your area for help with your truck refrigeration problems 
ne. oe z : coe 


BOSTON 16, MASS. KANSAS CITY, KANS. 
F. W. Smith Samuel W. Johnson 
25 Huntington Ave. P. O. Box 163 

Copley Square Muskogee, Oklahoma 


CHICAGO, ILL. LOUISVILLE 6, KY. 
R. S. Warner H. H. Emler, Jr. 


704 S. Yale 843 E. Main Street 


Villa Park, Il. 
LAS, TEXAS LOS ANGELES 4, CALIF. 
re A Kold-Hold Pacific Co. 
203 S. Western Avenue 


2516 W. Mockingbird Lane 
DENVER 17, COLO. MINNEAPOLIS, MINN. 
C. P. Richardson 


A. J. Nelson 
P. O. Box 5502 4812 West 70th Street 


© ee ee ee TR: eee 
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ERRORS 


NASHVILLE 4, TENN. 
M. H. Gwynn 

4231 Franklin Road 
New Yurk, N. Y. 


ST. LOUIS 21, MO. 
Wm. J. Bagley 
1332 Willingham Dr. 


Kold-Hold Atlantic Co. 
104-15 100th Street 
Ozone Park 16, N. Y. 


PHILADELPHIA, PA. 
H, C. Hoover 

691 Knox Road 
Wayne, Pa. 
ROCHESTER 13, N. Y. 
A. E. Hutson 

671 Ridgeway Ave. 


SEATTLE 1, WASH. 
O. C. Yates 
2609 Second Avenue 


TOLEDO 13, OHIO 

R. D. Spitler 

4835 Oakridge Drive 

FOREIGN 

Silcox Refrigeration 
Company 

70 Pine St. 

New York 5, N. Y. 





































NEAT 
SLEEK 


PACKAGING 


gets extra attention 
as it brings out the eye appeal 









This unit (right) 
plus heat-shrink 
film, is all you 
need to add spark- 
ling beauty to 
hams, picnics, 
butts and similar 


products. Adds 
sales punch to any 
item! 


Only a tight, form-fitting wrap brings out the eye ap- 
peal and attractiveness of a handsome product. This 
Great Lakes wrapping setup for bulky items will give 
you the results you want! 


Simply wrap your product as before, using heat-shrink- 
able film, and place the wrapped item on the conveyor. 


heated air around the item to shrink the wrap and make 
it fit like a glove. Wrapping takes less time because 
everything is handy to the operators and there is no 
need for “fussy” wrapping. Film costs are lower. You 
get a more saleable package at less cost; a package with 
longer shelf life and less product shrink. 


As shown, Shrink-Wrap Setup has two wrapping sta- 
tions; can be modified to handle production of up to 
eight wrappers if desired. Unit takes little space, does 
a BIG job. Write for full details! 


.” 1957 or 


pinned 
Greal Sakes STAMP & MFG. CO. 


2500 IRVING PARK ROAD CHICAGO 18, ILLINOIS 





The shrink unit does the rest by rapidly blasting dry 





EDWARD KOHN Co. te 


5 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3 





SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 
















Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 








put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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iA NEW CAN-PAK SYSTEM 


r | FOR SMALL PACKERS BY GLOBE 
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. Drive, pen and knock cattle . Rump, pull tails and drop bungs 
. Shackle and help knock . Skin flanks, split aitch bone, clear 





. Stick and scalp rosettes and pull hide 


. Tag and cut off heads, dehorn and - Pull fells, back and drop hid 
flush in chute 


; . . Eviscerate 
- Skin and break right leg, butt, . Remove viscera from inspection table 
transfer and remove shackle ne 
- Splitting 
. Skin and break left leg, butt, and . Bruise trimmer 
insert second trolley . Washing 
. Skin and remove front feet, clean - Scale, grade and scribe 
weasand, open brisket . Shrouding 
. Rim over, clear and skin shanks, . Help shroud and place in cooler 
neck and chucks, saw briskets « Trucking and janitor 








Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattle per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
Sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 


*This does not include viscera or head work-up. 


“ - ‘ . 2 Here is a new, low cost Can-Pak hydraulic hide puller 
Globe equipment is now available through ''NATIONWIDE" leasing program.”’ for capacities up to 45 cattle per hour. Remember— 

nothing approaches the efficiency of a mechanical 

hide puller. ‘ 


Ask Globe today for more details on this new, compact system for cattle killing. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St. New York 1, N.Y., U.S.A 
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Yes, we know Curiosity killed 
the fabled cat .. . but that was 
idle curiosity! 


We'd like to prove to you that 
Curiosity doesn’t cost . . . it 


pays! 


e RIGHT NOW YOU 
CAN GET... 


INFORMATION ON FOUR 
RED-HOT WIENER PROMO. 
TIONS THAT WILL GET YOU 
A LOT MORE PROFITABLE 
SALES IN THE MONTHS 
AHEAD. 


Curious? O.K. the Coupon 
below and we'll send you a 
whole folder of ideas to prove 
that Curiosity can pay off. 


PLEASE SEND ME _ INFOR- 
MATION ON WIENER PRO- 
MOTIONS AND MERCHAN. 
DISING PROGRAMS. 














BASIC FOOD MATERIALS," INC. 
853 STATE ST. 
VERMILION, OHIO 


Good Seasoning J4 Basic 





10 











FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small Packers and Slaughterers...... 


Hog Dehairer 


The Ittel Hog Dehairer is a strong, 
compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort. Easy to add re- 
lated equipment such as Killing 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald- 
ing Tank, Thermometer, and 
Gambrelling Table. 


Send for folder. 


® — * 
Splitting SAW *& Le 


Here is one of the finest Splitting Saws on 
the market ... for Beef, Hogs, Veal, and Lamb. The 
“Far-Zuperior” is well-balanced, powertul, dependable, 
low-priced. Splash-proof motor. Safety trigger-switch. Wee 


Get full details. 


vm | THE PICKWICK COMPANY 


Pens Manufacturers of 
Se ee een FAR-ZUPERIOR Products 


—Dial Thermometers Box 630-S Cedar Rapids, lowa 













































SPECIAL ANNOUNCEMENT 


TO THE MEAT PACKERS AND SAUSAGE MANUFACTURERS 
IN THE EAST 


We take pleasure in announcing that 
Mr. Jack Shribman, formerly with S. Oppenheimer 
& Company for the past 35 years, has joined our 
sales staff as eastern sales representative and will 
continue to serve you as faithfully as in the past. 


ATLANTIC CASING COMPANY 
214 East 118th St. : New York 35, N. Y. 

















Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold .26 issues-each. Gold stamped with publicati 


mae Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, Illinois 
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THESE FRANKS WERE CURED WITHOUT PFIZER 
ISOASCORBIC ACID...Do you know how your franks 
look after a day in the retailer’s showcase? Will they become 
a little gray-tinged like this? Not so appetizing are they? 
.But color can break down in meat that’s still perfectly fresh. 
The trouble is the housewife, who judges freshness by color, 
doesn’t appreciate this. Time and factors such as the fluores- 
cent light in showcases cause color fading and graying. Protect 
your processed meat products against this sales handicap with 





pecan 











Pfizer Isoascorbic Acid or Sodium Isoascorbate. 


Which franks would you bring home? 


Actual comparison photos taken after a day in a showcase under fluorescent lighting. 





THESE FRANKS WERE CURED WITH PFIZER 
ISOASCORBIC ACID...Every housewife wants to buy 
franks that have appetite-appealing color like you see here. 
Isoascorbic acid insures this better cure color, and makes fresh 
looking color last much longer in the showcase, too. Improve 
your sales the easy, low cost way. Cure with Pfizer Isoascorbic 
Acid or Sodium Isoascorbate. 


Turn page for directions on how to use Pfizer 
Isoascorbic Acid in processed meats. Mail 
coupon for free sample. ———> 


























How to 
insure 
that your 
franks are 
the ones that 
go home 


By the use of Pfizer Isoascorbic Acid or Sodium Isoascorbate, you cat 

















insure that your products will be at their eye-appealing best when the 


housewife sees them in your retailer’s display case. Here’s how— 


To Protect Franks and Pre-Sliced 
Bologna, Salami... 


With the steady increase of products pre-packaged for self- 
service, a greater need exists for the color protection of cooked 
and cured meats such as franks, bologna, salami, etc. 

Generally, 4% to % ounce of isoascorbic acid or ¥% to % 
ounce sodium isoascorbate should be used per 100 pounds of 
meat going into the chopper. (It’s best added, however, toward 
the end of the chop — in solution.) 

By experimenting, you will find that addition of Pfizer 
Isoascorbic Acid allows you to improve your smoking pro- 
cedure. You can shorten smoking time. However, you should 
keep smoking time long enough to reach internal temperature 


BUILD SALES! MAIL THIS ACTION COUPON TODAY! 


| want to see what Pfizer () lseascorbic Acid (1) Sodium Isoascorbate) 
can do for my processed meats. Please send me work sample and include 
your Technical Bulletin 94 — Pfizer Products for the Meat Industry, 
plus a convenient wall chart for preparing isoascorbic solutions. 


Name. 
Position. 
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of 155°F. and to maintain this temperature for at least 15 
minutes. Be careful not to raise the temperature too rapidly 
—casing might rupture or emulsion break. 


Save your customer that lost slice 


Protecting the color of whole bolognas and salami is just as 
important as protecting those sold pre-sliced. Here’s why. 
Once an untreated whole bologna or salami is sliced, the end 
piece is exposed to the greying effects of oxidation and fluo- 
rescent lighting. When the color becomes too grey, most 
retailers slice off the end piece and throw it away. Unfortu- 
nately, more than meat is lost. Up to the point where the 
butcher cuts off the end piece, its faded and unappetizing 
surface is a poor salesman for your products. Sales as well 
as meat are lost. 

Remember, flavor is not enough in your products. They 
must also have eye-appeal for the housewife. 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, III.; 


San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Texas 






Quality ingredients for the food 
industry for over a century 
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A Job for the Future 


One of the problems for which meat in- 
dustry management and packinghouse labor 


_ must some day find a solution is that of the 


guaranteed work week. 
From what we have observed, and what 


_ we have been told by packer executives, we 


have little doubt that the guarantee—no mat- 
ter how good its purpose may be—is guilty 
of “contributing to the delinquency” of the 
meat industry during seasons and even longer 
periods of short livestock supplies. 

In an editorial on January 4 we concluded 
that the pressure created by a high level of 
industry plant capacity (which is badly 
needed occasionally) has a disproportionate 
effect in eroding profits when livestock and 
meat put-through drops by only a few per- 
centage points. 

When inelasticity in plant overhead costs 
is combined with a relative inelasticity in 
labor expense, the packer must often choose 
between the red ink which will result from 
curtailing operations and the equally dismal 
prospect of bidding “high, wide and hand- 
some” to obtain animals to maintain volume. 
The choice is not an easy one to make. 

We do not believe, on the other hand, 
that very many men—hog shacklers to pack- 
inghouse presidents—are working only for to- 
day, tomorrow and the day after. Their needs 
and their responsibilities, in the form of food, 
clothing, housing, taxes, doctors, transporta- 
tion (bus, Cadillac or beatup Chevy), re- 
ligion and education, stretch ahead of them 
for weeks, months and years. It is only na- 
tural that all should seek constancy and sta- 
bility in employment and compensation to 
meet these basic requirements. 

Reconciliation of the different needs in- 
volved—the packer’s need for retaining his 
labor force and reducing his costs when vol- 
ume declines, and labor’s need for stability 
in employment and income—will not be easy. 
However, we do believe that the problem 
can be solved, provided it is approached with 
determination, realism and good will. 


The 


The 


News and Views 





PA Advises members and guests planning to attend the 
association’s annual meeting April 19-22 at the Palmer House, 
Chicago, to get their room reservations and advance registra- 
tion forms in as quickly as possible. Even though there is no 
“squeeze” on room accommodations as yet, reservations exceed 
those of any previous year at this point, John A. Killick, NIMPA 
executive secretary, noted this week. Speakers who will address 
the special session on hides scheduled for 11 a.m. Monday, 
April 21, were announced by Killick. Irving Glass of the 
Tanners’ Council and Merle A. Delph, member of the executive 
committee of the National Hide Association and former NHA 
president, will discuss hide problems confronting independent 
packers and recommend ways to meet those problems. Lloyd 
L. Needham, Sioux City Dressed Beef, Inc., Sioux City, Ia., 
who is chairman of NIMPA’s hide committee, will serve as 
chairman of the meeting. Members of the committee will sit 
as a panel, Other events scheduled for Monday include the 
annual reception, cocktail party and dance, which will begin at 
5:30 p.m. in the Grand Ballroom. Complete details about the 
forthcoming convention will appear in the NP of April 12. 


Lower Westbound meat freight rates that went into 
effect last August 15 should be continued on shipments to 
California, Arizona and intermediate points but not on ship- 
ments to Oregon, Washington and intermediate points in the 
Pacific Northwest, ICC examiner Otto Hansen has recommended 
in his report to the Interstate Commerce Commission. Extensive 
truck competition hauling meat from the Midwest and Texas 
justifies the reduction in rail rates to the south coast, but the 
railroads have not been subjected to the same competition in 
the Northwest, Hansen said. His opinion was based on exten- 
sive testimony taken at a hearing in Denver last fall. While 
the investigation covered only the new rates on livestock prod- 
ucts, Hansen added, it also appears from cost evidence produced 
by the protestants that the railroads should lower the rates on 
livestock westbound, provided the minimum load is increased 
from 11 or 12 tons to 13 or 14 tons per car. The parties have 
until April 30 to file exceptions to the examiner’s report. 


Agricultural appropriations bill (HR-11767) passed by 
the House and sent to the Senate this week would provide 
$24,326,000 for federal inspection of both meat and poultry 
in the next fiscal year. Although there was no discussion of 
meat inspection before the full House, the committee on appro- 
priations said in its report that $17,826,000 of the recommended 
amount should, if needed, be used to meet the regular meat 
inspection workload. While this represents an increase of ap- 
proximately $500,000 over the budget recommendation for meat 
inspection and is $1,000,000 more than the amount provided 
for the 1958 year, it is about $1,400,000 short of the industry's 
recommendation of $19,202,184. 

Consolidation of the regular meat inspection service with the 
new mandatory inspection service for poultry and poultry prod- 
ucts also was recommended by the appropriations committee. 


A Larger State appropriation of funds to administer the state 


meat inspection program in Idaho is urged in a resolution 
passed by Idaho members of the Western States Meat Packers 
Association at a meeting in Boise last week. Other resolutions 
ask the state to expand the inspection program to include mo- 
bile custom slaughterers operating for hire and to license and 
supervise sanitation in cold storage and quick freeze lockers 
serving the public. Otto Florence, jr., of Independent Meat 
Co., Inc., Twin Falls, a WSMPA director, accepted the chair- 
manship of a committee of state-inspected packers to get legis- 
lative action on the resolutions. 
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night billing from the hard-to-handle 
category, it did more than provide 
us with speedy service. As a direct 
result of the machine accounting pro- 
cedure, Braun Brothers’ management 
obtains a range of reports and an- 
alyses far beyond that available in 
the past. We are now operating with 
a current, rather than a historical, 
picture of the business situation be- 
fore us. It boils down to the fact 
that an office which formerly had to 
wait a month to receive a sales report 
for any given period now receives 
that report—in more complete form 
—two work days after the end of that 
period, 

Typical of the things we were able 
to do with machine accounting was 
the development of a delivery bas- 
ket control program. As a part of 
the billing operation, our punched- 
card equipment keeps such effective 
track of the costly metal baskets we 
use that not one has gone astray in 
the first six months of the program 
(see page 22 of Tae NaTionaL Pro- 
VISIONER of November 16, 1957 for 
an article describing the Braun bas- 
ket venture). 

Complex payroll, standard account- 
ing procedures such as accounts re- 
ceivable, sales analysis and the first 
stage of an inventory control program 
also are handled by our machine 
accounting department. 

With the increase of nearly 400 
per cent in billing volume, the over- 
night billing staff increased by only 
one person, so that five workers now 
handle billing and delivery basket 
control in the evening. At the same 
time, production of our 425-man pay- 
roll was improved through mechani- 
zation so that 70 per cent of all pro- 
duction now is computed on a daily 
basis. But we were able to reduce 
the payroll staff by two persons, ac- 
counting for the overall reduction of 
office staff by one. 

By holding the line in the size of 
the work force, despite rapidly in- 
creasing production, we have avoided 
situations which would have created 
serious problems if billing methods 
had not been changed. The new long- 
range route trucks, for example, sim- 
ply would not have been able to go 
on the road by 8 or 10 p.m., as they 
do now. We estimate that a work 


THE NATIONAL PROVISIONER, APRIL 5, 1958 


By: NICHOLAS J. BRAUN, Office Manager, 
The Braun Brothers Packing Company 


staff of the current size would require 
approximately 15 hours to accomplish 
by the old methods what is done now 
by billing workers on an eight-hour 
shift. 

The IBM punched-card equipment 
which has made possible these _bill- 
ing improvements moves into action 
at 7 p.m. each day. Two employes 
report at this time to begin pulling 
cards from the master files in which 
some 3,500 customers and 600 prod- 
uct types and grades are represented 
in pre-punched cards. 

Earlier in the evening, orders re- 
ceived from our salesmen have gone 
to the order room to be sorted by 
routes. These sales orders, arranged 
by truck, are forwarded to the ma- 
chine accounting department, where 
the task of selecting a card to corre- 
spond with each customer and each 
item ordered is performed. 

When all cards for a route have 
been pulled they are filed in suspense 
—the sales order is forwarded to ship- 
ping department. The shipping de- 
partment marks the actual weight, as 
loaded on the truck, for each item 
and returns the sales order to machine 
accounting. Weight data, as well as 
a time-stamp number (for lost-order 
control) and delivery basket return 
and delivery statistics, are placed in 
the cards with our card punches. 

By 10 p.m., when the remainder 












of the overnight billing staff reports 
for work, the long-distance drivers 
have been provided with invoices and 
are on their way. In addition, cards 
have been pulled for a large portion 
of the orders which will go out on 
17 other trucks in the morning for 
delivery throughout the region served 
by our firm. 

These cards are processed, as the 
long-distance order cards were, 
through our IBM 602A calculating 
punch. This machine automatically 
extends the price-per-pound for each 
item in an order and while doing so 
it accumulates total dollar volume 
which is punched automatically into 
an accounts receivable card. In the 
same pass through the calculating 
punch, delivery basket returns are 
subtracted and basket deliveries are 
added to provide a new basket bal- 
ance on a card included in the deck 
for that purpose. 

Using the calculated order deck, 





MACHINE ACCOUNTING room at the Braun Brothers’ plant at Troy, Ohio, with the 
accounting machine (foreground) on which invoices and many reports are printed from 
punched cards. Operators seated at card punches punch in shipping weight and basket 
returns and deliveries during billing process. Visible in rear is a portion of the master card 
file in which are represented more than 3,500 customers and 600 types and grades of product. 
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invoices are run off on the 402 ac- 


however, continue to play important 
counting machine. Also produced is 


roles in our organization, as a brief 


a total tonnage figure for each truck- examination of some of them will 
load, allowing comparison with order show: 


department figures as a tonnage con- 
trol measure. When the invoices are 
distributed to the drivers as they re- 
port for work in the morning, the 
billing operation is completed. The 
direct by-products of this process, 


Delivery Basket Control: Our ac- 
counting equipment has enabled us 
to control precisely the distribution 
of some 2,600 wire delivery baskets 
in which we have more than $12,000 
invested. Because they are durable 
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TOP TWO REPORTS are among those produced weekly from the cards coming out of the 
billing operation. Punched card machinery is also used to produce such internal records and 
analyses as the payroll journal, the deduction register and the bonus summary which are 
sampled in the last three forms shown above. 
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and reusable, each of these baskets 
will pay for itself within 25 delivery 
trips. To insure that we will obtain 
maximum life from each basket, we 
prepare a report showing the where. 
abouts of baskets delivered to our 
customers. The report is run off on 
the accounting machine from cards 
prepared by the calculating punch 
during billing. 

Reports: Produced weekly from 
the cards coming out of the billing 
operation are the following: Tonnage 
Report, showing the sales for each 
product by each of our 30 salesmen; 
Tonnage by Product Report, group- 
ing sales by product; Classification 
Tonnage Report, listing sales of 
smoked meat, fresh pork, sausage and 
other general types of merchandise 
by salesmen; Manufacturer’s Cost Re- 
port, itemizing each product by sales- 
man, with tonnage sold, dollar value 
and cost to us; Sales Analysis, review- 
ing the number of accounts by sales- 
man and specifying which are active, 
the number of invoices written on 
them and the tonnage of the orders; 
and an Accounts Receivable State- 
ment telling us which accounts have 
been paid and which are still owed 
to the company. 

Machine accounting also provides 
Braun Brothers’ management with a 
daily total, by department, of all 
sales. This inventory report, listing 
tonnage and dollar value totals, we 
regard as the first step toward mech- 
anization of inventory control. 

The thing we are aiming for in 
planning inventory control is a much 
closer check on our meat shrinkage 
factor. With up-to-the-minute data 
on our inventory, we will be able to 
take corrective action immediately 
when an excessive shrinkage factor 
appears in the plant. The tools we 
are studying as a possible means for 
accomplishing this are the IBM 305 
RAMAC (Random Access Method of 
Accounting and Control) and IBM 


» APR (Automatic Production Record- 


ing) equipment. 

Use of an APR system, which 
would automatically record loading 
dock weights into punched cards, 
would eliminate half of the weighing 
error factor; thus, any weight short- 
ages could be traced quickly to pro- 
cedural errors or actual shrinkage 
with a minimum loss of time. The 
cards produced by APR in this pro- 
jected program would be utilized by 
RAMAC, with its vast disc storage 
capacity, to make billing a simple 
one-man operation. 

These possible future developments 
will be based on the progress Braun 
Brothers already has made with 


[Continued on page 23] 
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and milling machinery has en- 

abled the Peterson Tallow Com- 
pany, Inec., of Emeryville, Calif., to 
increase appreciably its production of 
quality meat meal while, at the same 
time, slashing labor requirements 75 
per cent. 

The 58-year old California pro- 
ducer of tallow, grease and meat and 
bone scraps has been in the rendering 
business since 1894 and under the 
leadership of Robert N. Peterson, 
president, and Nels A. Hamberg, sec- 
tetary-treasurer, assisted by plant 
superintendent Herbert P. White, 
has been constantly expanding to keep 
pace with community growth. 

“At present,” White explains, “we 
have 32 trucks being driven by 
trained buyers whose routes cover 
Alameda, Contra Costa, Solano and 
Napa, the four major counties of the 
San Francisco East Bay area. 

“Our customers, to whom we sup- 
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RIGHT: Closeup view 
of a typical 100-lb. bag 
of finished meal, pro- 
duced by the Peterson 
Tallow Co., Inc., of Em- 
eryville, Calif., ready for 
shipping. The meal is 
“cooked below 210°." 





LEFT: The 50 foot high 
Peterson meat meal stor- 
age tank, showing the 
intake and outlet con- 
veyor system. Small twin 
tanks visible at the lower 
right are the dust col- 
lectors. The unusual 
glass-lined storage vessel 
is only one feature of a 
rendering plant in which 
emphasis is placed on 
economical handling 
methods and the pro- 
duction of high quality 
material for the manu- 
facture of poultry and 
animal feeds. 
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ply a regularly scheduled service,” 
White continued, “cover every phase 
of the meat business in this area, in- 
cluding packinghouses, wholesale job- 
bers, retail] markets, restaurants, hos- 
pitals and schools.” 

As part of its continuing expansion 
and modernization program, Peterson 
has installed ultra-modern Enterprise 
high speed vertical hammer mills 
which convert hot (150° F.) crack- 
lings into fine screened, finished meat 
meal in one continuous high volume 
operation. 

The EVM-3 vertical mills, which 
are driven by 75-hp. motors and op- 
erate at 3,500 rpm., were designed 
and manufactured by the Enterprise 
Engine and Machinery Co. of San 
Francisco to enable rendering plants 
to widen their markets with a finely 
ground, splinter-free meat meal. 

“In a rendering plant’s sales to 
animal and poultry feed manufactur- 
ers,” White points out, “the degree of 
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uniformity in meat meal very often 
can mean the difference between a 
profitable transaction and no sale.” 

The raw material which enters the 
Peterson plant at Emeryville consists 
of suet, fat and bone purchased from 
retail shops, and caul fat, gut fat, 
paunches, viscera and beef hoofs 
from wholesalers and slaughter 
houses. The material from the latter, 
of course, must be separated, cleaned 
and rendered apart from the suet, fat 
and bone. 

In the process carried on at the 
Peterson plant any paper, rags, metal 
and wood are removed from the raw 
materials. The loads are mechanically 
dumped from the trucks into a re- 
ceiving hopper and from this hopper, 
the material passes over a oe 
pulley for tramp iron removal and 
then goes to the grinder where it is 
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reduced in size to about %4-in. mesh. 

The ground meat and bone is then 
mixed with a prime tallow and is 
heated. Each batch contains about 
8,000 Ibs. of raw material plus 4,000 
Ibs. of tallow. After mixing, the batch 
is ready for the Darling low tempera- 
ture cooker where the moisture is 
evaporated and the mass is reduced 
to meat and bone scraps and tallow. 

After drainage of the free flowing 
tallow additional fat is extracted from 
the cracklings in hydraulic presses. 
A pressure of 1,130 tons is used in 
this operation which requires a period 
of about 40 minutes. 

The resulting press cakes are about 
1 in. thick and contain 7 per cent 
tallow. At the time of unloading, they 
are still quite hot and workmen must 
use heavy gloves to avoid burns. 

“Before we installed the two high 
speed mills,” White points out, “we 
stacked the cakes on edge, where 
they remained until the following day. 
After they had cooled sufficiently, we 
ran them through a cake breaker to 
prepare them for the final grind. 
From the breaker, the cakes went to 
a huge V-bottom bin from which they 
were fed onto a conveyor and then 
over a shaker screen to remove the 
fine ground meal, and then over 
another magnetic belt on their way 
to the attrition mill. 

“Three workmen were required to 
spend the entire working day break- 
ing, milling and bagging the meal. 

“Now that we have the new Enter- 
prise mills, however,” White reports, 


a 


IN ANOTHER VIEW the Enterprise mills are shown grinding hot, coarse broken cracklings 
which are fed into the mill hoppers by overhead blower conveyor. 
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VIEW OF TWO high-speed vertical hammer mills installed in the plant of the Peterson Tallow 
Co., where they are grinding hot coarse-broken press cakes from bin at the left. 


“we use one man who unloads the 
presses, to drop the hot cakes through 
the cake breaker. From there on 
they are conveyed through the Enter- 
prise mills and moved by a suction 
system to a glass lined storage tank.” 
(The new storage vessel is pictured 
on page 17.) 

This storage tank has several fea- 
tures which are unique in the render- 
ing industry. It is built of glass-coated 
steel, with a capacity of 375 tons and 
was designed and manufactured by 


A. O. Smith and Co. to give years 
of maintenance-free service. A me- 
chanical bottom unloader with an arm 
which “sweeps” the bottom of the 
tank provides “live” rather than dead 
storage. The first material in is the 
first out, thus making possible a con- 
stant feeding process fae the bin. 

The meat and bone meal is moved 
by a suction system from the storage 
tank to a bulk loading hopper or to a 
scale hopper for bagging. This ma- 
chinery handles the meat meal at the 
rate of 35 tons per hour. 

“From the sacking hopper to the 
boxcar or truck,” White asserts, “we 
can fill, weigh and load eight sacks 
per minute. To load a bulk truck of 
22 tons requires only 10 minutes. All 
of this new machinery has enabled us 
to render completely, from truck load 
of raw material to finished product, 
within two hours.” 

The meat meal or the ground meat 
and bone products are used almost 
exclusively for poultry feed, as a nu- 
tritional supplement in formula mix- 
tures compounded by the several 
mills Peterson supplies. Tallow is also 
used by manufacturers of animal and 
poultry feeds. 

White points out that new high 
speed Enterprise mills occupy a very 
small space in the plant and because 
of the elimination of a screening set- 
up, no bins are necessary for cooling, 

“The operation also is very clean, 
White declares, “with no dust inas- 
much as the mills have an efficient 
vacuum and blower system. In addi- 
tion, screens in the mills control the 
fineness of the grind, thus eliminating 
a separate screening operation.” 
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HIPPING bruises, grubs, and “Hot 

Rod Harry” were among the top- 
ies discussed at the recent annual 
meeting of Livestock Conservation, 
Inc., at Omaha. 

The group heard the findings of a 
survey conducted by Dr. J. E. Ricken- 
backer, USDA agricultural economist, 
who examined 1,600 livestock cars 
from 29 railroad and private car lines 
to determine the factors involved in 
the bruising of livestock during ship- 
ping to market or slaughter. 

The survey, confined to stock car 
interiors, showed that 55 per cent of 
the cars were in good condition. Most 
had been rebuilt and upgraded, and 


only one case of. overcrowding was re- 
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ght sacks shipments observed. 

truck of | Dr. Rickenbacker named splintered 
nutes. All} sats as the principal car defect. He 
nabled ws J io noted that the basic factor in 
ruck load livestock trucking, by which 80 to 

product, 7 99 per cent of livestock is moved to 

market, is the driver. There just is no 
und meat place for “Hot Rod Harry” in the cab 
d almost | of the “bull wagon,” he affirmed. Sud- 
as a Di} den stops and starts injure the ani- 
a pre mals which are fragile and perishable. 
Sipe ie To eliminate bruising at lowest 
ng sad cost, Dr. Rickenbacker recommended 
_— stock car inspection before loading 
hich | * the market and also at the packing 
a plant, in addition to proper handling 
Deals of livestock at rest stops. He viewed 
ao set- | tue expansion of the fast freight serv- 
ng ices, which expedite the movement of 
“ vers e livestock from terminal markets to 
* ‘ae slaughter points, as a major means of 
» efficent reducing livestock loss. 

In ada The life cycle of the grub was de- 
ontrol the | “tibed for the group by Dr. Fred 
liminating O'Flaherty, director, Tanners’ Coun- 
ian * cil Research Laboratory, University of 
tid Cincinnati, who said that grubs affect 
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Bad Order Stock Cars Cause Bruises; 


Packer Grub Discount Policy Confuses 


more than 10 per cent of all cattle 
and inflict losses on the producer, 
packer, and tanner. 

A grubby animal costs the packer 
approximately $10 per head in 
trimmed meat from the high priced 
steak section, Dr. O'Flaherty esti- 
mated. The hide is also down-graded 
and responds very poorly to curing. 
The presence of five grub holes makes 
a hide a No. 2, he said; a grubby 
animal may have many times this 
number, reducing its hide to glue 
stock. Systemic drugs hold a promise 
of a practical solution to this industry 
problem of grubby hides. 

J. C. Rosse, Omaha-Denver regional 
manager of Livestock Conservation, 


CONFERRING together 
at LCI annual meeting 
are (left to right): R. 
Harvey Dastrup, general 
manager, Livestock Con- 
servation, Inc., Chicago; 
Herman C. Aaberg, as- 
sistant commodity di- 
rector, American Farm 
Bureau Federation and 
national LCI president, 
and Jim Rosse, regional 
manager, Omaha-Den- 
ver LCI committee, 
Omaha, Nebraska. 


questioned the advisability of buying 
grubby animals at top prices when 
cattle are scarce. This practice mud- 
dles the problem of producer educa- 
tion, he said. 

Roy W. Lilley, assistant executive 
secretary, American National Cattle- 
men’s Association, emphasized that 
the producer must be made to realize 
that his responsibility in preventing 
bruise losses extends to the time the 
beef is sold to the consumer. The 
farmer must come to know and be- 
lieve that hurry in loading hurts his 
pocketbook, Lilley observed. 

Speaking on behalf of team work, 
Dr. S. H. McNutt, department of 
veterinary science, University of Wis- 
consin, asserted that the various 
groups in the swine industry must 
unite to support research to produce 
healthier hogs if the hog is to be made 
more than just a corn consumer. 

The group reelected Herman 
Aaberg, assistant commodity director, 
American Farm Bureau Federation, as 
president of Livestock Conservation, 
Inc. Elected as vice presidents were 


W. D. Knox, editor, Hard’s Dairyman, 
and Dr. H. E. Kingman, secretary, 
American Veterinary Medical Associa- 
tion. Paul Zillman, manager, livestock 
department, American Meat Institute, 
was named secretary-treasurer of the 
national conservation organization. 


Cattlemen Ready Campaign 
To Push Check-off Bills 


Introduction in the Senate of S- 
3538, the meat promotion and _ re- 
search bill, paves the way for a con- 
certed industry campaign for passage, 
Radford S. Hall, executive secretary 
of the American National Cattlemen’s 
Association, asserted recently. 

The bill is identical to HR-11330 
and others introduced a week earlier 
by members of the livestock subcom- 
mittee of the House agriculture com- 
mittee. Hearings on the House bills 
are set for April 15, and representa- 
tives of many livestock groups are 
expected to testify. Hearings in the 
Senate are expected the same week. 

The Senate and House bills would 
amend the Packers and Stockyards 
Act to allow for automatic but volun- 
tary deductions at posted markets for 
promotion and research programs for 
various meat species. Shippers could 
refuse to participate. 

“This means that an organization 
collecting for promotion and research 
must do a good job to earn producer 
support,” Hall pointed out. 

Sponsors of S-3538 are Senators 
Mansfield (D-Mont.), Eastland (D- 
Miss.), Scott (D-N. C.), Mundt (R- 
S. D.), Capehart (R-Ind.) and Mar- 
tin (R-Ia.). 

House bills bear separate numbers 
because each congressman must in- 
troduce an identical measure to sig- 
nify active support. The House check- 
off bills are HR 11330, Poage (D- 
Tex.); HR 11303, Albert (D-Okla.); 
HR 11316, Harvey (R-Ind.); HR 
11317, Hill (R-Colo.); HR 11318, 
Hoeven (R. Ia.); HR 11320, Jennings 

(D-Va.), and HR 11323, Matthews 
(D-Fla.). 

Introduction of the bills came 
through efforts of the legislative com- 
mittees of the American National and 
National Meat Promotion Board. 


Asks ICC Regional Hearing 
On Freight Rate Increases 


Oregon’s agriculture director, 
Robert J. Steward, has requested the 
interstate Commerce Commission to 
hold a regional hearing in the Pacific 
Northwest on the propriety of the 
general freight rate increases, averag- 
ing about 3 per cent, which went into 
effect on February 15. 
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Glycine Use With Approved 
Antioxidants OK, Says MID 


Meat Inspection Division Memo- 
randum 258 approves the use of gly- 
cine in rendered animal fat and short- 
ening containing animal fat. The 
memorandum sets up the following 
rules for use of the material: 

“Glycine may be added to rendered 
animal fat and shortening containing 
animal fat in conjunction with one or 
more of the approved antioxidants in 
an amount not to exceed 1/100 of 1 
per cent. If used with citric acid 
and/or phosphoric acid and/or mono- 
isopropyl citrate, the combination 


added shall not exceed 1/100 of 1 
per cent. 

“When added to product there shall 
appear on the label in prominent 
letters and contiguous to the name of 
the product, a statement showing the 
fact and the purpose for which it is 
added, such .as ‘oxygen interceptor 
added to improve stability.’ ” 


Federal Meat Inspection 
Granted to Seven Plants 


The Meat Inspection Division has 
announced the granting of federal 
inspection to the following plants: P. 
D. & J. Meats, W. River rd., mail, 





oot XIII) 


WAM acin) ad ol OF VE oie) 


in the protection of perishables / 


ask us about 


TRANSPORT 
REFRIGERATION 


If you operate refrigerated trucks or trailers; COLDMOBILE is the 
logical source for answers to all your questions. Just tell us what you’re 
going to haul . . . how and where. We’ll recommend the type of unit 
that’s best for your needs, and the size you should have for sustained 
satisfaction without costly over-powering. What’s more, we'll supply 
you with complete information on COLDMOBILE’s most recent 
achievements in trouble-free, weight-saving, compact equipment— 
the talk of the entire industry. 


YOU'LL CUT COSTS WITH COLDMOBILE 


COLDMOBILE’s impressive record in the pioneering and perfection 
of transport refrigeration, both for city deliveries and over-the-road, 
is your assurance of top technical knowhow in prompt, personal co- 
operation that’s now yours just for the asking. Phone or write today. 
COLDMOBILE can help you cut costs. ee 


Model HNE-300 Coldmobile ‘‘Frigi- 
dealer” (hydraulic drive with electric 
standby), for dual temperature ap- 
plication, one of the many outstand- 
ing new Coldmobile units with a new 
look and new features throughout, 


DIVISION OF UNION ASBES & RUBBER COMPANY 





P. O. Box 392, Kent, Wash.; Green.” 
wood Packing Plant, Packer st., mail, 
P. O. Box 512, Greenwood, S. C., and 
Balentine Packing Co., Inc., 100 
Court st., mail, P. O. Box 159), 
Greenville, S. C. 

Also, Logan Packing ‘Co., Carter 
ave., mail, P. O. Box 464, Belle 
fontaine, O.; Korona Food Produets, 
Inc., 2117 Abbey ave., Cleveland 13, 
O.; E. F. Perretta & Co., Inc., Elm 
st. rd., Malone, N. Y., and Calendar 
Packing Co., 3449 W. 48th pl., Chi- 
cago 32, Ill. 

Inspection previously granted to 
Murry’s Steaks, Inc., 403 Swann ave., 
Alexandria, Va., was extended to in- 
clude Swann Packing Co. Inspection 
has been withdrawn from Sheridan 
Meat Co., Inc., 194 N. Main st, 
Sheridan, Wyo., and J. H. Filbert, 
Inc., Meade hwy. at San Carlos dr, 
mail, P. O. Box 231, Macon, Ga. | 


Packer Says He’d Like to 
Quit Trucking Business 


A meat packer who considers it a _ 
“nuisance” to have to operate his own 
long-haul _ truckg 
told an Interstate 
Commerce Comm 
mission hearin 
in Denver thé 
he was forced # 
go into the truck 
ing business 
get satisfactory 
delivery of fre 
meat to poinl 
west of Den 

Sam S. Sigmat 
who has operated York Packing Co; 
York, Neb., for the past year, testifie 
that he had to lease 12 refrigerated 
trucks to haul freshly-slaughtered 
hogs from his plant to Los Angeles,” 
and this, in effect, puts him in the 
trucking business. He was a witness 
in the application of Red Ball Tran- 


SAM SIGMAN 


>» sport Co. for an ICC certificate to 


extend service west of Denver to Los 
Angeles. 

Sigman, formerly of K. & B. Pack- 
ing Co., Denver, still maintains his 
headquarters in Denver. The K. & B. 
plant was leased to Armour and 
Company early last year. 


She Should Try Some Like 
The Industry Makes Now 


Wisconsin’s secretary of _ state, 
Robert C. Zimmerman, receives many 
unusual requests in his mail, but he 
thought this one just about topped 
them all. 

A woman wrote and asked him to 
send her “a recipe for summer sal 
sage like the old folks used to make. 
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MORE MEAT FOR THE MONEY. The juice lost in the 
cooking of hams carries away soluble proteins, vitamins and 


minerals. More of these flavor-enhancing elements stay in the 
meat when cured with pumping pickle containing Curafos. 
The meat is richer with natural juices, succulent and tasty. 


CALGON company 


En DIVISION OF HAGAN CHEMICALS & CONTROLS, INC 
ta? HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 
fot] - Ys toy) DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA HAGAN CORPORATION (CANADA) LIMITED, TORONTO 
Associate Members N.1.M.P.A. and A.M. 1. 
CURAFOS brand phosphates are fully licensed for use under U.S. Patent 2,513,094 


and Ca ian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M.!.B. Bulletins 190, 190-1, 199 
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Knife and Plate Life 


Cecily Speco 


“correct design*™’ 


Grinder Plates 



























Studs for all grinder makes... 
plates to your own specifica- 


tions—America’s foremost 
meat processors have been buy- 


ing from Speco for 32 years! 


TRUCK REFRIGERATION SYSTEMS Ask About Speco 
Special Purpose Grinder Plates 


fm 





for positive dependability... 
efficiency. . . serviceability 
... light weight and low cost 





Moderate or zero temperature ranges, 


f ‘ a C-D Triumph Plates— ¥v 
single or multiple drop operations, long one Slik a ae pec ae ener 
or short hauls, — whatever your require- eee et 


‘ : : @ light weight — permit 
ments you’re certain to find the answer bigger payloads 
to your refrigeration problems in the @ compact — occupy less 


great new line of Hunter Cargo Coolers. cargo space 


These performance-proved mechanical  ®@ more refrigerating 
refrigerators for trucks are the result of ee ge pound 
Hunter’s nearly twenty years of special- ; 

: : : : @ high volume, low 
ized experience in the design and 


velocity air flow 
manufacture of mobile temperature 9 easier to install — 
control systems. designed for maximum Write for Speco catalog and help- 


. serviceability ful plate ordering guide. Ask about 

Hunter Cargo Coolers are made in a oi tenable itis > Speco’s (1) C-D Triumph Stain- 
variety of types, sizes and capacities. Indi- : less Steel Plates (2) C-D Square- 
vidual models are engineered to employ ® lower operating and Hole Plates (3) C-D Special Pur- 
ae maintenance costs pose Plates with Kidney-shaped 

most efficient power systems for the par- © iigeed coestention Holes (4) C-D Special Purpose 
ticular refrigeration job to be done — + tanec: nk tle kg with ee ae 
‘ : : ‘ n Work Il oles pictured above. Get facts 
hydraulic drives, electric drives, engine- about new Speco Retaining Bear- 


Ring that assures longer plate and 
knife life. 





C-D Special Purpose 
Plates with Teardrop- 
Shaped Holes 


C-D Square-Hole Plates 
(%” up) 


mounted compressor drives, etc. 









Write for descriptive literature 
and specifications on models to 
meet your specific requirements 


Speco, Inc. 
HUNTE MANUFACTURING COMPANY P ‘ 
30525 AURORA RD. « SOLON, OHIO 3946 Willow Rd., Schiller Park, Ill. 


TRANSPORT HEATING AND REFRIGERATION Phone Gladstone 5-7240 
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Consumers of United States 
Spend 2% Income on Pork 


The average American consumer 
spent 2 per cent of his disposable 
income on pork last year, according 
to the U.S. Department of Agricul- 
ture. This was the second lowest in 
39 years and compared with 3.8 per 
cent in 1919 and 1921. The retail 
value of that pork was $34.70, up 
from $32.70 in 1956. The rate of 
consumption was 62.0 Ibs., down 
from 67.5 Ibs. in 1956, and compared 
with the record high of 79.5 Ibs. 
which was eaten by American con- 
sumers during 1944. 


Turkéy Growers Eat Ham 

Members of the New York State 
Turkey Association made the United 
Press ‘wires when they decided to 
have ham at their ninth annual con- 
vention banquet in Syracuse. “We all 
enjoy a change once in a while,” the 
press service quoted one official of 
the fowl association. 


Another Ally for KIMPA 


The executive committee of the 
Kansas Livestock Association has en- 
dorsed the state-paid meat inspection 
program advocated by the Kansas In- 
dependent Meat Packers Association, 
KIMPA reports. 


Braun Machine Accounting 
[Continued from page 16] 


punched-card equipment. Our use of 
IBM machine accounting has been 
responsible directly for holding down 
labor costs. While our production has 
nearly quadrupled, clerical hourly 
wage rates have increased and ma- 
chine rental has been added, our ad- 
ministrative cost per hundred pounds 
of meat sold has not increased. 
The punched card equipment has 
been invaluable in providing man- 
agement with a much tighter control 
over company affairs in the realms of 
finance, sales and administration. 





Packer Group Sees Safety Shoes Made and Decides They Would Save Many Toes 





Ugliness or the need for buying two pairs of shoes 
are no longer valid excuses for failing to wear safety 
toe shoes. These shoes are now available in dress styles 
in which only a shoe manufacturer could detect the 
safety toe cup. 

Members of the National Safety Council's executive 
committee, meat packing, tanning and leather products 
section, saw the finished shoes and the manner in which 
they are made when they met in St. Louis and visited 
the Hy-Test safety shoes division, International Shoe Co. 

After seeing the display of safety shoes the NSC 
committee agreed that there is no excuse for the rela- 
tively high percentage of toe and foot injuries sustained 
in the meat industry. In the Bureau of Labor Statistics 
survey of meat industry accidents, foot injuries ac- 
counted for 15 per cent of the total, being exceeded 
in frequency only by hand injuries which accounted 
for 33 per cent. 

Most of these foot and toe injuries could have been 
avoided by the use of safety toe shoes, meat industry 
safety experts agree. Employes working on the loading 
dock where boxed meats are handled and trucks move 
about, in the sausage manufacturing room where pans 
and drums are lifted and lowered, the curing room 


where heavy vats are transported, etc., should be 
encouraged to wear either the safety toe shoes or boots, 
the committee agreed. 

One meat packing committee member said that his 
company had arranged with a local safety shoe dis- 
tributor to call at the plant with a mobile shoe store 
on wheels. Bulletin board and departmental announce- 
ment tell the employes about the visit. Arrangements 
are made to allow departmental employes to visit the 
shoe unit for a fitting. He reported that many employes 
prefer to shop on their own time. Since there is no 
particular question of high style involved, safety shoe 
fittings take only a few minutes. The employes from 
this large integrated packinghouse have purchased as 
many as 2,000 pairs of safety shoes and boots during 
a week’s selling effort by the shoe distributor. 

The smaller plant faces another problem since its 
potential purchases may not justify sending a shoe 
mobile unit. The committee suggests one solution is 
to arrange for a plant visit by a safety shoe representa- 
tive with a sample case showing the various styles and 
a foot measuring device to assure perfect fitting. 
Working in the employe locker or club room, he could 
fit interested employes with safety footwear. 





WATCHING a machine operator inseaming a safety shoe are 
(front) Alex Spink, Kingan division of Hygrade Food Products 
Corp., Indianapolis; John Thurman, Oscar Mayer & Co., Madi- 
son; Ellis Kline, Stark, Wetzel & Co., Indianapolis, and Don Mac- 
Kenzie, American Meat Institute, Chicago. In rear are C. H. 
Elsby, Employers Mutual of Wausau, Milwaukee, and Martin 
Cernetisch, John Morrell & Co., Ottumwa. 


HERBERT NOLTING, assistant superintendent of International 
Shoe Co., emphasizes that good leather is needed for cutting to 
(Il. to r.) Mike Chomicki, Hunter Packing Co., East St. Louis; 
Greg. Pietraszek, The National Provisioner; Clare Broman, Eagle 
Ottawa Leather Co., Grand Haven, Mich.; Richmond W. Unwin 
of the Reliable Packing Co., Chicago, and John Kato, staff 
representative of the National Safety Council. 
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Imports of fresh-frozen beef into 
California, Washington, Texas and 
Hawaii increased 301 per cent in 
January and February of this year 
as compared to the first three months 
of 1957, according to information 
from Western State Meat Packers As- 
sociation and other sources. The ex- 
porting countries were New Zealand, 
Australia, Canada and Mexico. 

(WSMPA representatives met in 
San Francisco this week with presi- 
dents of cattlemen’s associations from 
nine western states to formulate plans 
for combating the large importations.) 

New Zealand's exports of fresh- 
frozen beef to the area totaled almost 
5,000,000 Ibs. and Canada’s ship- 
ments were about one-half of this ton- 
nage. Mexico shipped more than 5,- 
000,005 Ibs. of fresh-frozen beef 
through the El Paso gateway into 
Texas, but most of this meat was des- 
tined for the Southern California mar- 
ket. California’s per capita consump- 
tion of beef is 25 Ibs. greater than 
that of other states. 

Australia and New Zealand ex- 
ported 378,268 Ibs. of fresh-frozen 
lamb and muttsa into California in 
January and February of this year; 
none was shipped the first three 
months of 1957. “Down Under” pack- 
ers shipped 165,386 Ibs. of fresh- 
frozen lamb and mutton irto Hawaii 
in the first two months ot this year, 
but only about one-quarter of this 
tonnage was shipped the first three 
months of 1957. Lamb and mutton 
shipments to California and Hawaii 
this year represent an increase over 
last year of 1,236 per cent. 

It is significant that New Zealand 
is expected to ship 9,000,000 Ibs. of 
fresh boned meat, mostly sausage 
grade, to the Pacific Northwest in the 
first four months of this year. This 
required boning out 25,000 cattle. A 
Washington state packer claims that 
the imported beef has been sold at 
about 40c a bb., or about 10c a Jb. 
below the price for domestic boneless 
cow meat of comparable quality. 

The decline in livestock marketings 
in the United States, particularly cat- 
tle, has caused the “Down Under” 
livestock and meat industry to take 
advantage of present domestic market 
prices. Some U. S. industry experts 
believe that even if prices were to 
decline it may be difficult to displace 
New Zealand meat since the prices 
New Zealanders are receiving in Eng- 
land and Europe for the same quality 
meat nets approximately 50 per cent 
less than meat sold in the U. S. at 


24 





California, Washington, Texas and Hawaii 


Good Beef Outlets for 'Down Under' Packers 


present prices. It is reported that the 
New Zealand Meat Board has plans 
to export about 80,000,000 Ibs. of 
meat to the United States this year. 

Imports of fresh or frozen beef into 
the United States started to climb 
during the latter part of 1957. No- 
vember imports into the U. S. 
amounted to 12,163,781 Ibs. against 
4,429,997 Ibs. a year earlier; in De- 
cember, beef imports spurted to 26,- 
434,877 lbs. compared with 2,852,007 
Ibs. in December, 1956. 

It is understood that one California 
feeder is bringing a boatload of live 
cattle (1,500 head) from New Zea- 
land. These must be held in quaran- 
tine for 30 days after their arrival. 


Sheepmen to Spend More on 
Lamb Promotion Next Year 


Expanded promotion and advertis- 
ing of lamb for the fiscal year begin- 
ning July 1, was set by directors of 
the American Sheep Producers Coun- 
cil at their recent annual meeting in 
Denver. The council will spend $1, 
350,000 in consumer and trade ad- 
vertising in an effort to increase the 
demand for lamb in 19 marketing 
areas throughout the country. Ad- 
vertising will include an_ intensive 
newspaper, radio and television pro- 
gram, aimed at the consuming pub- 
lic, plus trade advertising in food 
publications. 

The cooperation of packers and re- 
tailers in the council's program of 
lamb promotion has encouraged the 
directors to expand the program. 








The cattle killing foreman was in- 
structing an inexperienced man on 
how to shroud. He could simply have 
told him how, or only showed him, 
but he used the sure-fire method .of 
telling and showing—talking as he did 
so. In order to explain clearly he had 
made a breakdown separating the job 


STEPS 
1. Pick up pins .....+..esseee0 


Lo 


. Pick up damp shroud ......... 
3. Hold by two corners .......... 


4. Lav over meat side ........... 


1 


. Insert two pins .............. 


6. Pull tight and grasp carcass ... 


7. Pull shroud and secure witt: pin. 


8. Insert another pin ............ 


9. Turn carcass 

10. Grasp shroud ...............- 
ge > ROSS OR ren MEN ree. a8 
ed. eee rere rere ere 


13. Grasp shroud ...............: 
14. Insert pin .........-.-2--eee- 


15. Pull shroud and insert pin ..... 





By C. A. THOMAS 


into steps, each described by key 
points. A step is a logical part of the 
operation when something happens to 
advance the work—in other words, an 
action. Key points involve safety in- 
struction and information telling why, 
where, when or how the step is per- 
formed. Here is the breakdown: 


KEY POINTS 








handful—loops up—from tin box. 


clean—hold up—look for grease or fresh 


blood. 


over carcass on shank—narrow side—about 


6 in. below roller. 


high on shank—corners overlap—edge at 
tail joint—tight—fold diagonal—follow seam 


in round. 


on diagonal line—approximately 6 in. apart 
—first about 3 in. below the V in shroud- 


insert straight. 


. pull down and out—by two corners—te- 


lease back corner—front corner tight. 


pin in bottom of front side—push down 
and reverse—tight—into fatty part of bris- 


ket—not into bone. 


around flank on inside—through top side 


of flank and shroud—cover flank. 


bottom corners 


tight 


into chine and neck area—push down with 


reverse motion. 


at second joint under tail bone—tight—con- 


tact with round and rump. 


at second joint and between bone-—into 


meat with reverse motion. 


bottom of short loin—straight in with re- 


verse motion between bones—tight. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 

















No. 2,823,718, KNIFE GUARD 
FOR SLICING MACHINES, pat- 
ented on Febru- 
ary 18, 1958 by 
ames D. Brown 
of Toledo, Ohio, 
assignor to the 
Toledo Scale 
Company of 
Toledo, Ohio, 
a corporation, of 
the state of New 
Jersey. 

This guard for 
slicing machines 
is so attached 
that it may be 
removed or re- 
placed without 
danger what- 
ever of damag- 
ing the cutting edge of the knife. 


No. 2,821,901, MEAT-CURING 
INJECTION MACHINE, patented 
February 4, 1958 by Donald F. Ab- 
rams, Chicago, Ill., assignor to David 
Berg & Co., Chicago, Ill., a corpora- 
tion of Illinois. 

Automatically-operated apparatus is 
disclosed, including a new injection 
housing to limit loss of fluid to a min- 
imum, and uniform pickling of the 














meat is said to be attained by em- 
ployment of a pneumatic circuit. 
There are six claims. 


No. 2,824,003, METHOD OF 
PREPARING A LiVER LOAF, pat- 
ented February 18, 1958 by Suzanne 
Schieber, Chicago, Illinois. 

The method comprises building up 
a loaf by successively disposing a rel- 
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atively thick layer of a mixture of 
finely-ground liver and finely-ground 
lean meat on a relatively thin layer 





3+ 


formed on strips of unrendered ani- 
mal fat, thereby obtaining a loaf hav- 
ing alternating layers of the mixture 
and the strips, and then heating the 
loaf within an enclosed vessel, the 
heating being carried out at a tem- 
perature of approximately 250° F. 
for a period of between two to four 
hours, whereby a substantial portion 
of the fat in the strips has been ren- 
dered and dispersed into the layers 
of the mixture. 


No. 2,824,414, APPARATUS FOR 
PACKAGING ARTICLES, patented 
February 25, ~ 
1958 by Edwin 
B. Fieman and 
Arthur L. Sig- 
man, Denver, 
Colorado, assign- 
ors to Packer 
Plast, Arvada, 
Colorado, a limited partnership. 

More specifically, the apparatus is 
adapted for use in hand wrapping a 
number of frankfurters, by use of a 
flexible sheet. The apparatus is a 
channel-shaped structure, with hand 
holds for keeping links in line. 


No. 2,824,809, MEAT CURING 
METHOD AND COMPOSITION 
THEREFOR, patented February 25, 
1958 by Walter S. Schoch, Chicago, 
Ill., assignor to Armour and Com- 
pany, Chicago, Ill., a corporation of 
the state of Illinois. 

The method comprises treating the 
meat with a salt brine containing ac- 
tive concentrations of dialkali metal 
phosphate and a linear alkali metal 
phosphate polymer, these phosphates 
being employed in relative propor- 
tions of 1 part by weight of the dial- 
kali metal phosphate per 1 to 5 parts 
of the phosphate polymer. 


No. 2,820,247, MULTIPLE PAT- 
TY FORMING MACHINE, patented 








January 21, 1958 by Abner Michaud, 
Philadelphia, Pa. 
An object of the invention is to pro- 


vide a machine wherein a number ol 
equally measured quantities of ground 
meat may be automatically formed, 
without pressing out the juices, and 
laid upon a moving conveyor without 
being touched by hand. 


No. 2,822,287, MOISTUREPROOF 
HEAT SEALABLE WRAPPING 
SHEET, patented February 4, 1958 
by Phillip H. Avery, Kalamazoo, 












UNCALENDERED 


COATING 
FOR 
PRINTING 


PRINTED 

















COATED OVER 
PRINTING 





Mich., assignor to Kalamazoo Vegeta- 
ble Parchment Co., Kalamazoo, Mich. 

On one side of the sheet is a var- 
nishlike coating and, on the other, a 
moisture-resistant heat sealable coat- 
ing comprising 25 per cent paraffin 
wax, 20 per cent hydrogenated cas- 
tor oil, 15 per cent ethyl cellulose, 
approximately 10 per cent phenolic 
resin, 15 per cent hydrogenated resin 
and 15 per cent 1, 1’-isopropylidene- 
bis (p-phenyleneoxy) di-2-propanol. 
These percentages are approximate. 


No. 2,824,013, REFRIGERATION 
PACKAGE, patented February 18, 
1958 by Murray J. Lang, New York, 





New York, assignor to Refrigeration 
Package Spacers, Inc. 

A frozen food package is disclosed 
provided with bands about the wrap- 
per and having elevated regions on 
the bands, whereby they space indi- 
vidual food packages from each other 
when stacked vertically and laterally 
to permit circulation of refrigerated 
air therethrough. 


25 


YOUR PRODUCT IS FRESHER, YOUR DRIVERS 











NEATER, YOUR OPERATING GOSTS LOWER... 
. gar 


# 








with truck refrigeration — electrically 
powered by General Electric components 


CLEAN, CONSTANT 24-HOUR 
COOLING REDUCES SPOILAGE AND 
MESS, CUTS OPERATING COSTS 


Your customers don’t care how fresh your product was when it left the 
plant—it’s judged by how it looks when it’s delivered! And what a 
contrast between perishables hauled around in a wet, messy, hot-and- 
cold-running truck, and that delivered from the clean, constant cold of 
an electrically refrigerated truck! 


All-electric truck refrigeration powered by G-E components adds extra 
value to your product and extra profits to your business because of: 


DRY, CONSTANT, 24-HOUR COOLING. Because the all-electric system 
operates at full capacity over the entire truck engine speed range, tem- 
perature stays steady—regardless of outside temperature, idling time, or 
normal door openings and closings. There’s no moisture to create a mess 
and hurry spoilage. And plug-in cooling during off-hours permits night 
loading—makes your truck a ‘‘cold-storage warehouse on wheels.” 


LOWER OPERATING COST. Lightweight (about 700 Ibs. lighter than a 
cold-plate system, for example) and small size mean you carry a larger 
payload, extend truck body and tire life, and get increased gas mileage. 
In addition, you avoid truck body rust and reduce spoilage. Your routes 
can be longer, your products fresher, your drivers neater, your delivery 
costs lower because of clean, constant all-electric cooling. 


Can you afford to overlook all-electric truck refrigeration? Three- 
quarter to three-ton systems are available. For free bulletin and a list 
of system manufacturers, send in the coupon today! 


Progress /s Our Most Important Prodvet 


GENERAL @@ ELECTRIC 


IMPROVED G-E COMPONENTS MAKE ALL-ELEC- 
TRIC TRUCK REFRIGERATION BETTER THEN EVER 


(<> 
a 


ALTERNATOR 


REGULATOR RECTIFIER 


bea ag Be 
og Pept does 


CONSTANT COOLING is shown in this actual 
chart, recorded on a July day which reached 
96° F. Truck temperature remained at or 
below 40° F throughout the entire run. 





INCREASED PAYLOAD due to compact system 
amounted to ten extra milk cases at one 
dairy. Added profits: $4 a day. Savings 
included a $65 lower vehicle license fee. 


eed Me te]. i me late) 1. 7 wale), iam 


General Electric Company 
Section D634-16, Schenectady, N. Y. 


Please send me Bulletin GEA-6084A on all-electric 
truck refrigeration and a list of system manufacturers. 















































































Packers Favor State, Not 
County, Meat Inspection 


A uniform, statewide meat inspec- 
tion law for Michigan is favored by 
Muskegon County packers, but they 
Oppose a proposed county inspection 
ordinance under which they would 
have to foot the bill, representatives 
of six packing companies said last 
week at a meeting with city, county 
and state health officials. 

“We're not opposed to inspection,” 
explained James Hazekamp, a part- 
ner in Bert Hazekamp & Sons, who 
is chairman of the Muskegon Meat 
Dealers Association. “We do oppose 
the cost of inspection.” 

Other packer spokesmen included: 
John S. Anderson, president and gen- 
eral manager of J. S. Anderson Pack- 
ing Co.; Max Paulsen, jr., president 
of Max Paulsen & Son; Charles Koster, 
John W. Smith Co.; R. I. Shaw, 
Casnovia, and Nicholas J. Smith, 
general manager of Hubert H. Smith 
Packing Co. 

The county ordinance proposed by 


Roger Lewis, county veterinarian, 
would require ante and post mortem 
inspection of livestock and the in- 
spection of meat packing plants and 
establishments retailing meat. 


Oregon Meat Inspection - 
Regulations Are Amended 


The Oregon state department of 
agriculture has called attention to 
several amendments in the regulations 
relating to state meat inspection. The 
additions were made over a period of 
time to help clarify the program, ex- 
plained M. E. Knickerbocker, animal 
industry division chief who is in 
charge of the inspection program. 

Under one amendment, no change 
in the established slaughter schedule 
may be made unless application is 
forwarded to the department, or given 
to a department livestock officer, 
seven days in advance of the desired 
change. This requirement is made so 
inspection personnel will be available. 
Other’ revisions cover charges for 
overtime work. 





Short Course in Supervision Offered for Packers 


A five-day, 40-hour course in 
“Supervision for Meat Packers” is 
being offered this month by the en- 
gineering extension service of Texas 
A & M College in cooperation with 
the Texas Independent Meat Packers 
Association. 

The course, first of its type for 
meat packers to be offered on the 
Texas A & M campus, College Station, 
Tex., will be conducted on Monday 


through Friday, April 21-25, by full- 


time instructors of the engineering 
extension service. 
Topics will include a study of or- 


NEW STUDY course, developed at Texas A & M, was presented recently at College Station, 
Tex., to 30 members of Texas Independent Meat Packers Association from various parts of 
state. All-day forum covering elementary packinghouse accounting and controls was in form 


ganizational problems, the manager's 
part in overall plant supervision, the 
supervisors job, control of waste— 
manpower, machines and material, 
getting cooperation, employe motiva- 
tion, industrial communications, hu- 
man relations in the plant, improving 
job methods with plant personnel, 
effective job training within the plant, 
controlling the accident picture and 
selected problems in supervision. 

L. K. Jonas, chief of supervisor 
training, Box 236 F.E., College Sta- 
tion, Tex., is in charge of registration. 
The fee is $40 a person. 





of panel discussions and "brain storming" sessions. Shown serving on panel above (I. to r.} 


are: Roy W. Snyder, coordinator, Texas A & M; Alfred Gannon, superintendent of Gooch 
Packing Co., Abilene, and chairman of TEX-IMPA pork and provisions committee; John T. 
Keene, general manager of Ed Auge Packing Co., San Antonio, and TEX-IMPA vice presi- 
dent; Prof. Doyle Letbetter, Texas A & M, and Prof. Bill Whittington, Texas A & M. 
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Flashes on 
suppliers 





TEE-PAK, INC.: Wayne P. Kunz 
has been named a sales: representatiye 
of this Chicago manufacturer of celly. 
lose casings and plastic packaging 
material for sausage and other meats 
L. B. Tauser, sales manager, has as. 
signed Kunze to the southern Ohio, 
Indiana and Kentucky sales territory, 
with headquarters in Cincinnati. 


TIPPER-TIE PRODUCTS, INC; 
This casing closures firm has ap 
nounced two new sales organiza 
tions: STARR ParKeER, Atlanta, Ga, 
will cover southeastern states; Meat 
PacKERS EQUIPMENT, Oakland, Calif, 
will cover the western states. 


CINCINNATI BUTCHERS’ SUP. 
PLY CO.: Dean Hatt, a 35-year 
meat industry veteran, has been ap- 
pointed north central division sales 
representative for this Cincinnati firm. 
He will make his headquarters in the 
Chicago office, which is managed by 
Vic LaNGNER, vice president. 


PACKERS SUPPLY AND EQUIP. 
MENT CO.: L. W. Dar.ine, pres: 
dent, has announced the merger of 
this Chicago company and the Andar 
Metals Co., also of Chicago. Head- 
quarters will be at 456 N. Aberdeen. 


ATMOS CORP.: S. BLONDHEM & 
Co., San Francisco, will represent this 
Chicago smokehouse engineering firm 
in the western states of Washington, 
Idaho, Montana, Oregon, California, 
Nevada, Utah, Colorado, New Mex 
ico, Arizona and Wyoming. RicHARD 
VAELKER, Little Rock, Ark., has been 
appointed exclusive sales agent in 
Arkansas, Louisiana, Texas, Okla- 
homa, Tennessee, Mississippi, Mis 
souri and Kansas. He will head 
quarter in Little Rock. ELMo Mostey, 
18 years in the meat packing indus- 
try, has been appointed a sales repre- 
sentative in the southeastern area. His 
territory will include North and South 
Carolina, Georgia, Alabama and Flor 
ida. He will headquarter in Fite 
gerald, Ga. 


ATLANTIC CASING CO.: This 
New York company has announced 
that Jack Surman has joined its 
staff as eastern sales representative. 
Shribman has been prominent in cas 
ing sales work for 35 years. 


OLIN MATHIESON CHEMICAL 
CORP.: Joun M. We cu has been 
appointed director of field sales for 
Olin Aluminum, Water F. O’Cov- 
NELL, vice president of the New York 
film firm, announced. 
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__NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


WIENER PACKAGER 
(NE 512): Designed by a 
meat packer, this “Merry- 
Go-Round” for packing wie- 
ners into bags is distributed 
by ‘Phil Hantover, incorpor- 
ated. The device consists 





of a cross of four depress- 
able stainless steel travs 
which are revolved from 
an. operator who counts 
wieners and fills each tray 
to a second worker who 
slips the bag over a filled 
tray. She then trips a trig- 
ger, the tray drops and the 
bag is filled. The tray is 
returned to level and the 


bag goes to the weighcr 
and the bander-boxer. 
Standard trays are 19x6 
in., but can be custom- 
sized to meet individual 
needs. Wieners can be 
brought to the turntable 
by conveyor from the 
sausage peeling machine. 


PACKAGING BOARD (NE 
525): A new, full-bleached, 
grease-resistant board that 
is claimed to be suitable 
for packaging oiled or 
greased items has been in- 
troduced by Leedpak, Inc. 
The board is non-toxic. 


POLYETHYLENE 
COLOR- VUE BAG (NE 
506): It features color 
covering the entire back of 
the bag and a portion of 
the face, leaving a_ strip 
of clear film. There is no 
problem of scuffing or ink 
coming in contact with 











CURING VAT (NE 511): A fiberglass reinforced 
plastic meat curing vat has been developed by 
Goodyear Aircraft Corp. and is being marketed 
through The Manufacturer’s Cooperative Associa- 
tion, Chicago. A smooth, dense plastic is used in 





making this 41% in. wide, 48 in. long and 41% in. 
deep vat which is impervious to hot and cold brine 
and other corrosive media and can be steam cleaned. 
The maker reports the vat has high impact resis- 
tance and that design combines high strength with 
light weight (125 to 135 Ibs.). Capacity is 2,200 
to 2,450 Ibs. It can be procured with vat-to-floor 
clearances of 5, 7% and 9% in. and can be fitted 
with bung hole and stopper. Both platform and 
lift trucks can be used in handling and two vats 
will fit side by side in a reefer truck or car. Firm 
Name and vat number can be molded into vat. 
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food. This effective mer- 
chandising unit is produced 
exclusively by Packaging 
Materials Service division, 
Milprint, Inc., Milwaukee. 


STUFFER (NE 513): A 
new automatic sausage stuf- 
fer operates by 
water pressure 
and includes a 
number of fea- 
tures intended 
to interest the 
small sausage 
maker. The 100- 
lb. capacity 
unit weighs 65 
Ibs. and can be 
moved with ease when 
not in use. Both water sup- 
ply and drain connections 
can be made by hose. Only 
moving part of stuffer is 9- 
lb. aluminum piston which 
can be removed through 
top; a 12-lb. aluminum 
cover lifts off for cleaning. 
Where water pressures of 
40 lbs. or more are not 
available, a booster pump 
may be used. Manufacturer 
is E. F. Zuber Engineering 
and Sales Co. 


CONVEYOR MAGNETS 
(NE 516): Canned goods 
handlers now have an op- 
portunity to convert belt 
conveyors to versatile con- 
veyor-elevators by means of 
Eriez Manufacturing Com- 
pany’s bolt-together com- 
ponents called “Magna- 
Rail.” The units consist of 
continuous magnetic face 
plates of Alnico V castings; 
they are available in stand- 
ard lengths, shapes and 
magnetic strengths for in- 





stallation under new or 
existing belts. When in 
position the units maintain 





a constant magnetic field 
through the whole working 


surface of the belt and 
cause ferrous objects (cans, 
etc.) to adhere firmly to the 
belt at high speeds, up or 
down steep inclines or even 
suspended from the belt’s 
under surface. 


PIPE INSULATION (NE 
517): Low temperature 


pipe covering with pre-ad- 
hesive edges is said to cut 
application time and cost 
for large and small pipes, 
Glo-Brite 


according to 





Products Co. The pipe 
covering of Styrofoam is 
available in a wide range 
of diameters and is said to 
provide not only insulation, 
but also vapor barrier, anti- 
sweat and anti-drip proper- 
ties. The light weight in- 
sulation requires no cover- 
ing or bands and is rot and 


mold proof. 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (4-5-58). 






=== Onty tHe NIAGARA “No Frost” 


i 
1 
; 


th | A - gives you the constant refrigeration capacity to 
7! protect frozen food in warehouse stock and 
order break-up and assembly areas in spaces 
that are really designed to let you operate 

efficiently and meet competition profitably. 


Only Niagara methods can give you safe and 
even temperatures in rooms where you have 
the head room to use palletized storage and 
life trucks efficiently. 


Insist that your building design gives you the 
chance to move goods fast enough to make 
money on your operation.. 


Write for Bull. 105 


NIAGARA BLOWER COMPANY 


Dept. NP-4, 405 Lexington Ave., New York 17, N.Y. 
District Engineers in Principal Cities of U.S. and Canada 








MACHINES FOR PACKAGING LARD, SHORTENING 
AND MEAT PRODUCTS 


@ Carton Forming and Lining Machines 

@ Carton Folding and Closing Machines 

@ Carton and Tray Forming and Gluing Machine 
See Page K/Pe @ Cellophane Sheeting and Stacking Machine 


Imagine a perfect crushed ice for meat MACHINERY COMPANY 
product cooling and temperature con. 4704 Ravenswood Ave. e Chicago 40, Ill. 
trol—small, individual bits of pure ice. 

Made right where you need it, by 2 Phone: LOngbeach 1-9000 
Scotsman Super Flaker ice machines for 
less than 10c per 100 Ibs.! 




















Super Cabos Super Hlokow 


You can get a size and type to 
meet your needs exactly! Simple 
water and electrical connections. 








Mail to: SCOTSMAN _ 
£24 Front Street Albert’ Lees ict, Ine. 
sidiary of KING-SEELEY 


© Please send me Ice Machine ~~ 


Name 


ce Non eer ete 


AROMIX CORPORATION. 


1401-15 W. Hubbard St. «© Chicago 22, II]. * MOnroe 6-0970-1 
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M, B. Thompson Is Named 
Executive V.P. of Hormel 

M. B. THoMPsoN, manager of the 
Geo. A. Hormel & Co. plant at Fre- 


mont, Neb., since its establishment in 
1947, was transferred to company 










































L, HOUSEWRIGHT M. THOMPSON 





headquarters at Austin, Minn., this 
week to become executive vice 
president, R. F. Gray, president, an- 
nounced. LEE HovusEWRIGHT, co-or- 
dinator of production and sales for 
the Hormel packing division at Aus- 
tin, will take Thompson’s place as 
head of the Fremont plant. 

The promotions follow the depar- 
ture of AnTHUR E. LarkIN, jR., for- 
merly a vice president and director 
and manager of marketing for the 
packing division, to Hoboken, N. J., 
to become marketing manager of the 
Maxwell House division of General 
Foods Corp. 

Thompsen has been a director of 
the company since 1956. He joined 
Hormel in the market department at 
Austin in June, 1931, following grad- 
uation from Indiana University. He 
became assistant manager at Minne- 
apolis in 1934, head of the Austin 
branch sales department in 1935, 
Houston branch manager in 1936, 
Chicago sales manager in 1938, sales 










ANY 





> 40, Ill. te 
manager of car routes at Austin in 
1941, manager of the packing division 
—__—_—— f in 1945 and then went to Fremont. 





Housewright joined Hormel at Aus- 
tin following his graduation from 
Texas A & M in 1947 with a degree 
in management engineering. After six 
weeks in Austin, he became industrial 
engineer at the Hormel plant in 
Dallas, Tex., where he later became 
assistant manager. In January, 1956, 
he was transferred to Austin to be 
co-ordinator between production and 
Sales in the packing division. 


PLANTS 


A new 50,000-sq.-ft. plant addi- 
ton, which will cost approximately 
$1,000,000, is being planned by Med- 
Packing Co., Savannah, Ga., 
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a The Meat Trail... 


GeraLp MeEppIN, vice president and 
general manager, announced. Oper- 
ations to be housed in the new build- 
ing include slaughtering, rendering, 
smoked meats, hog cutting, beef bon- 
ing, shipping and freezing. Four six- 
cage Atmos air-conditioned smoke- 
houses now are being installed in the 
Meddin plant. 


Liberty Packing Co., Colorado 
Springs, Colo., has installed a new 
ageing cooler and now is marketing 
Choice aged beef under its own 
house grade of “Liberty Supreme,” 
MEL Eskanos, partner and plant man- 
ager, announced. The new cooler has 
a capacity of 125 carcasses, boosting 
total plant holding capacity to 350 
carcasses. The “Liberty Supreme” 
grade was initiated to meet consumer 
demand for quality beef with less 
fat, Eskanos said. The meat is aged 
at least two weeks. 


A new rendering plant is being 
planned by Safford Packing Co., 
Safford, Ariz., Bruce Moopy, general 
manager, announced. 


McGee’s Home Killed Meats, Mex- 
ico, Mo., is constructing a 53 x 30-ft. 
plant addition to house a sausage 
kitchen and office, owner OREN C. 
McGEE has informed the NP. An- 
other addition for an inedible render- 
ing operation is being planned. 


A new sausage cooler, stuffer and 
silent cutter are being installed by 
Austin’s Packing Co., Glasgow, Mont. 
The company also will add a new dry 
rendering plant, reports ALvin E. 
AUSTIN, Owner. 


A new fabricating room and new 
sharp and holding freezers are being 
built by MacBern Provision Co., Bur- 
bank, Calif. Estimated cost is $40,000. 


Fire destroyed the upper two floors 
of a three-story packing plant owned 
by Wa.LTER SHENEMAN in Winfield, 
Kansas. 


A new $400,000 plant that will 
combine all operations on one floor 











SEAL OF APPROVAL of American Humane 
Association, Denver, for humane slaughtering 
of beef, is presented to Wilson & Co., Inc., 
Chicago, by R. T. Phillips (center), AHA 
executive director. Ray McMullin (left), 
general manager of plant operations, holds 
Remington stunner of type now used by 
Wilson in beef slaughter at all company 
plants. At right is Roscoe Haynie, Wilson 
vice president in charge of meat division. 





is being constructed for Specialty 
Foods Corp., Binghamton, N. Y. S. 
Goxpin has been named vice presi- 
dent in charge of production. JosEPH 
M. LEvENE is president of the meat 
canning firm. 


Wells & Davies, Inc., Payette, Ida., 
is adding a new smokehouse and 
order room and also plans to install 
an overhead sausage conveyor. 


Bert E. Downtne, sr., has closed 
his packing plant at Clay Center, 
Kansas. 

L. C. JORGENSEN now is sole owner 
of Everbest Sausage Co., Reno, Nev. 
The firm has added a new freezer and 
also is planning to install a bacon 
slicer and packaging equipment. 

A larger sausage kitchen is being 
planned by Okmulgee Packing Co., 
Okmulgee, Okla. 


A large beef cooler and a walk-in 
freezer have been completed at Para- 
mount Packing Co., Casa Grande, 
Ariz. The improvements cost approx- 
imately $20,000. The company also 





CLEAN AND EFFICIENT op- 
eration is constant goal of 
Auburn Tankage Co., Auburn, 
Ind., says Oren Grandstaff, 
owner. Neatness is apparent 
in photo of plant exterior, 
showing receiving dock in 
foreground and hide house 
in rear. Firm processes dead 
animals but bulk of raw ma- 
terial is butcher scrap. Fat 
washing is latest improvement 
added by the company. 








Mear Thail Glimpses . . 


BROADCAST OF 500-mile Speedway Classic 
over Radio Station WIBC, Indianapolis, will 
be sponsored by Stark, Wetzel & Co., Ine, 
of that city. M. E. Turner (right), vice pres 
ident of meat packing firm, and Sid Collins, 
Speedway Network chief announcer, shake 
hands above on signing of contract by com- 
pany to sponsor broadcast of time trials and 
big Memorial Day race in Hoosier capital, 


SHAKING HANDS on appointment of Gaudio Brothers as exclusive Michaud distributor in 
Delaware Valley area are Abner Michaud (extreme left), president of A. Michaud Co., 
Philadelphia, and Arthur Gaudio, vice president of Gaudio Brothers. Others (I. to r.) are: 
George (Al) Brooks, general sales manager of Michaud; W. C. Jones, Gaudio institutional 
sales; Emil Ruffo, Michaud field service representative, and Ray Brandt of Gaudio sales. 


“TEXAS HOSPITALITY is extended in big way 
to Ray Stephenson (right), president of 
Hess-Stephenson Co., Chicago brokerage 
firm, during visit to Samuels & Co., Inc., 
Dallas. Samuel M. Rosenthal, president of 
meat processing firm, arranged for him to 
meet Capt. J. Banks (left), chief of Texas 
Rangers, at Ranger station in Dallas. Steph- 
enson also received certificate making him 
honorary deputy sheriff from Ed Crews, chief 
deputy in Sheriff Bill Decker's office in Dallas. 





WELSH-AMERICAN Aled P. Davies (cen 
ter) of American Meat Institute and Hugh 
T. Edwards (left), chairman of the Council 
for Wales, present Rep. Charles A. Hallect 
of Indiana with scroll inviting him to attend 
“Festival of Wales" this summer. Presente- 
tion was made at Capitol Hill Club luncheon. 


os ME ties ee 
Y E 0 0 fr . 


THREE DISTRICT managers of Geo. A. Hormel & Co., who won two-day Philadelphia-New EXTENSIVE USE of International trucks, such 
York trip for outstanding holiday sales records, listen to Garry E. Osborne, communication's as refrigerated delivery unit above, is made 
manager of Time, Inc., describe workings of magazine's wire room. Shown are F. M. Malecek, by Oscar Mayer & Co., says recent issue of 
Hormel, Detroit; Gordon Ritz, manager of Time's Minneapolis-St. Paul advertising office; International Trail magazine, publication 

H. H. Hammer, Hormel, Chicago; Harley Fingarson, Hormel, Atlanta, and Osborne. Irving International Harvester Co. Article trace 
Kiesling, Hormel, Clayton, Mo., also was on the tour but is not shown in the photograph. growth of the 75-year-old Mayer concert. 
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has added restaurant supply equip- 
ment and is planning to build new 
feed pens, according to O. O. Woop- 
RUFF, co-owner and general manager. 

Larger freezer facilities are being 
added by The Keystone Provision Co., 
Cleveland, reports Aucust G. 
$azEMA, president. The company also 
has acquired two more reefer trucks. 


JOBS 


Paux J. KLueNer has been named 
general sales manager of Kluener, 
Inc., Cincinnati. Eowarp J. KLUENER 
is president and treasurer of the pack- 
ing concern; ALBERT J. KLUENER is 
vice president, and Roy L. KLUENER 
is secretary. 


The promotion of WaLTER S. 
Strom to plant superintendent at 
John R. Daily, Inc., Missoula, Mont., 
has been announced by E. S. HoLMEs, 
president. Strom previously was a 
foreman at the Missoula plant. 


DEATHS 


The recent death of Henry J. Hop- 
reR, 79, a partner in Hopper Packing 
Co., Phoenix, Ariz., ended a long 
career in the packing industry. Hop- 
per joined Swift & Company in 1895, 
left and returned in 1900. He retired 
from Swift in 1943. Hopper and two 
partners established Hopper Packing 
Co. in 1946. 


Epcar L. Furpren, 82, retired Dal- 
las packer and banker, died after a 
long illness. He was president and 
general manager of Armstrong Pack- 
ing Co. until the firm was sold a num- 
ber of years ago. He later served as 
chairman of the board of the First 
National Bank of Dallas until his re- 
tirement in 1955. 


Lee T. Crovucn, 70, former Los 
Angeles branch manager for John 
Morrell & Co., died recently. He re- 
tired in 1953 after 41 years with the 
company. 

James A. Simpson, 53, eastern di- 
vision sales manager for The Rath 
Packing Co., Waterloo, Ia., died of a 
heart attack. He had been with Rath 
for 33 years. 


Juttus R. REICHERT, 66, secretary- 
treasurer of the St. Louis National 
Stock Yards Co., died recently after 
39 years with the company. 


Wiii1aM J. Meccrnson, 48, sales- 
man in the southern region for the 
food casing division of Visking Co., 
Chicago, division of Union Carbide 
Corp., died recently in Jackson, Miss. 
Megginson joined Visking in 1936 
and remained witli the company until 
World War II. He rejoined the firm 
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in 1950. For two years Megginson 
was the NCAA middleweight boxing 
champion. He was a graduate of 
Clemson (S. C.) Agricultural College. 


CiypE L. Hucues, 84, retired dis- 
trict manager for Wilson & Co., Inc., 
in Kansas City, died March 29. 


TRAILMARKS 


ERNEst H. WaGNER will retire on 
pension May 1 after 39 years with 
Swift & Com- 
pany, Chicago. 
He has _ been 
head of the em- 
ployment and 
personnel divi- 
sion of the indus- 
trial relations de- 
partment since 
1941. Wagner 
started with Swift 
in 1919 and has 
served the entire 
time in the industrial relations field. 
Under his leadership, a program has 
been developed by which Swift 
& Company selects, trains and coun- 
sels its employes. 


A USDA certificate of merit and a 
cash award have been presented to 
Marvin E. HENNING, assistant officer- 
in-charge of the USDA’s livestock 
market news office in Chicago, for 
superior reporting of the Chicago 
livestock market. The presentation was 
made by ALFRED B, SMeBy, head of 
the livestock market news service, in 
a special ceremony at the Stockyards 


E. H. WAGNER 





Inn, Chicago. Henning entered the 
federal reporting service in 1929 and 
has been assigned to the Chicago 
office since 1943. 


The highest award of the Agri- 
cultural Institute of Canada was be- 
stowed upon W. R. CARROLL, vice 
president of Canada Packers, Ltd., 
Toronto, at the annual banquet of 
the organization’s Central Ontario 
branch. He was made a fellow of 
the Agricultural Institute, an award 
announced last summer but formally 
presented at the recent banquet, 
which was held in the company’s 
Toronto plant cafeteria. 


Establishment of Walter S. Shafer 
Co., Chicago, counselor for firms en- 
gaged in the manufacture and dis- 
tribution of foods and related prod- 
ucts, has been announced by WALTER 
S. SHAFER, who retired recently as a 
vice president of Armour and Com- 
pany, Chicago. 

Louis E. Waxman, president of 
Colonial Beef Co., Philadelphia, par- 
ticipated in a panel discussion on 
business careers conducted recently 
for students at LaSalle College. 


Roessler Packing Co., Erie, Pa., 
plans to add frozen ox roast and 
gravy to its line, CHARLES OECHLER, 
general manager, announced. 


Francis D. Hotrorp, controller at 
Oscar Mayer & Co., Madison, Wis., 
has been renamed chairman of the 
United Community Chest admissions 
and budget committee in that city. 








DEPARTMENT OF Defense Award, highest award given by armed forces to civilian or- 
ganization during peacetime, has been presented to Swift & Company, Chicago. Holding 
pennant in above photo (I. to r.) are: R. W. Reneker, Swift vice president, who received 
award; Capt. O. A. Scherini, commanding officer, U. S. Naval Training Center in Chicago; 
Lieut. Col. Stephen Clark, North Illinois sector, Ith U. S. Army Corps, and Col. Robert S. 
Davenport, commander, 2650th Air Reserve Center, U. S. Air Force. Recognition was given 
because of Swift's outstanding cooperation with armed forces reserves. Employes in reserves 
are granted military leave in addition to regular vacations and company makes up any dif- 
ference in pay. Work schedules also are arranged to accommodate reservists. 
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SMOKESTICKS 


FOR ALL PURPOSES 
18% Chrome—8% Nickel 
.-- from Cocktail Sausage to Heaviest Hams! 


Rugged—lIt will not warp ... pit... or cor- 
rode. Nests; nothing to wear out; no replace- 
ment costs! 


Write for catalog and prices today! 


Smale Metal Products Inc. 


Manufacturers of Stainless Steel Equipment 
2632 $. SHIELDS, CHICAGO 16, ILL. e CA 5-8830 





Size 1¥%e” wide 1” high 
Any lengths 
Stainless Steel Bacon Hangers 
— Shroud & Neck Pins — 
Flank Spreaders — Skirt & 
Stockinette Hooks — Screens 
and Wire Molds. 




















Have you checked 


our unique 


Expeller Leasing Plan? 
PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 























ROMMEL, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S. Patent Office. 


Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


upon request. 











WHAT DO You A 
KNOW ABOUT 


“Productivity and Cost| 


Reduction in the | 
Meat Industry" | 


A new book by industrial engineer 
E. Michael Bannester, which is 
sold only by the PROVISIONER, 
discusses: 


1. 


10. 


11. 


12. 


13. 


14. 


15. 
16. 


From marginal to profitable 
operation through increased 
productivity. 


. Productivity and efficiency, the 


man-hour, unit labor costs, etc, 


. Plant layout and materials 


handling; productivity rela 
tionship. 


. Incentive: work simplification 


versus speedup. 


. Work measurement: motion 


and time study; job evalua- 
tion. 


. Cost control. 


- Quality control and its appli- 


cation to meat packing. 


. Industrial engineering: how 


and who. 


. The hog kill; productivity 


gauge; how to check your la- 
bor cost. 


The hog cut out; gauging; 
measurement by piece or 
weight. 


The cattle kill; productivity 
gauge; labor saving develop- 
ments. 


Boning; productivity; integra 
tion of work standards. 


The sausage kitchen; efficiency, 
scheduling operations analy- 
sis. 

Pre-packaged meats; productiv- 
ity gauges and cost savings. 
Canning. 

Order assembly, packing and 
shipping; order picking, prod- 
uct grouping, line planning, 
etc. 


Price: $5.50 per copy plus 25c 


if foreign shipment 





Book Dept. 

The National Provisioner 
15 West Huron Street 
Chicago 10, Illinois 


Please send... 


copy (or copies) of 


“Productivity and Cost Reduction in the 
Meat Industry” to 


Name 


Address poke hs see 


City 
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appear below as follows: 


EEF 
k Ended Number Production 
saad M's. Mil. Ibs. 
March 29, 1958 . 329 181.9 
March 22, 1958 322 177.7 
March 30, 1957 342 192.8 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
March 29, 1958 128 13.9 
March 22, 1958 123 12.9 
March 30, 1957 . 154 16.4 


369,561. 


Week Ended CATTLE 

Live Dressed 
March 29, 1958 1,005 553 
March 22, 1958 1,005 552 
March 30, 1957 1,002 567 
Week Ended Ss 

Live Dressed 
March 29, 1958 195 108 
March 22, 1958 190 105 
March 30, 1957 . 190 106 





Pork Accounts For Dip In Meat Output 


A considerable drop in output of pork last week more than offset in- 
creases in volume of other meats, resulting in another small decline in 
the total production for the period. Volume of output at 349,000,000 
lbs. was about 3,000,000 Ibs. below that for the previous week and 9 
per cent smaller than last year’s 382,000,000 lbs. for the same March 
week. Cattle slaughter rose by about 7,000 head for the week, while 
numbering about 13,000 head smaller than last year. Hog kill, fell by 
about 75,000 head for the week and was about 157,000 head smaller 
than a year ago. Estimated slaughter 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


1950-58 LOW WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


and meat production by classes 


PORK 


(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,067 140.4 
1,142 150.3 
1,224 160.4 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
250 12.5 349 
230 11.3 352 
237 11.6 382 


HOGS 


Live Dressed 
235 132 
235 132 
234 131 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
ive Dressed cwt. Ibs. ; 
104 50 37.3 
103 49 ; 39.9 
102 50 15.3 43.9 








Hog-Corn Price Ratio Basis 
Chicago at Long-Time High 


Hog prices in their relationship to 
the cost of corn in recent weeks have 
been among the highest in many 
years. Hog-corn ratios, therefore, have 
reached long-time highs. The hog- 
com ratio based on barrows and gilts 
and No. 3 yellow corn at Chicago for 
the week ended March 29 at 19.0 
was listed among 30-year highs. 

The only higher average monthly 
ratio on record back to 1937 was 19.4, 
established in October 1942. A Jan- 
uary-March regional ratio of 20.3 was 
listed for the North Central states in 
1926, but the ratio based on Chicago 
prices for the last full week of March 
that year was only 15.5, with hogs 
selling around $11.50 and corn at 
about 75c¢ per bu. 

The hog-corn ratio is commonly 
Used as an indicator on future sow 
farowings and pig crops. A favorably 

gher average ratio during the fall 
months is construed to mean a large 
big crop the following spring and a 
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low ratio a smaller pig crop. The 
same formula is applicable to the 
average spring ratio as it influences 
fall farrowings. A larger fall pig crop 
has already been forecast for this 
year. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
March 31 totaled 7,656,622 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
8,556,528 Ibs. in storage on February 
28 and 41,602,280 Ibs. in storage on 
March 31, 1957. 

Closing March stocks of lard 
represented a decline of about 34,- 
000,000 Ibs. from last year. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Mar. 31 Feb. 28 Mar. 31 
1958 1958 1957 
P.S. Lard (a). 5,176,190 4,864,147 32,675,749 
P.S. Lard (b). 280,000 1,355,049 1,004,136 
Dry rendered 
Lard (a 118,832 118,832 5,420,945 
Other Lard ... 2,081,600 2,218,500 1,999,650 
TOTAL LARD 7,656,622 8,556,528 41,602,280 


(a) Made since Oct. 1, 1957 


(b) Made previous to Oct. 1, 1957 


Australian Meat Exports Up 


Last Year; Drought A Factor 


Australian exports of meat, except 
pork, rose sharply in 1957, the For- 
eign Agricultural Service has revealed. 
The increase was largely due to the 
drought in Australia’s major range 
areas. As there were record numbers 
of sheep and cattle, Australia’s live- 
stock industry was particularly vul- 
nerable to this drought. 

Fresh and frozen beef exports in- 
creased 17 per cent over 1956. As 
usual, the United Kingdom was the 
major importer of Australian beef and 
veal, taking over 270,000,000 Ibs., or 
80 per cent of Australia’s exports. 

Exports to Japan, a new and rapid- 
ly growing Australian market, rose 
from 7,600,000 lbs. in 1956 to over 
16,000,000 Ibs. in 1957. About 6,- 
000,000 Ibs. of beef and veal came 
to the United States in 1957. Most of 
this was frozen boneless beef for man- 
ufacturing. The United States bought 
about 1,000,000 Ibs. of Australian 
lamb and mutton last year. 

Australian meat exports, product 
weight basis, 1953-57, are itemized 
below as follows: 


Beef, Mutton, Canned 

Veal Lamb Pork meat 
Year Mil. lbs. Mil. Ibs. Mil. Ibs. Mil. Ibs. 
(|, eee: 142.9 3.5 149.6 
| PES 255.0 126.4 5.6 142.5 
i) Sere 131.0 4.2 134.8 
MONON cicinwunk 291.6 79.6 2.6 113.5 
ere 94.2 2.4 130.8 


Meat Index Reaches New High 


Meat prices, continuing their up- 
ward surge in the week ended March 
25, pushed the wholesale price index 
on the commodity to 108.8, the high- 
est on record. This index represented 
an advance of 2.7 points over the 
previous week and a gain of 5.2 
points in three weeks. The average 
primary market price index rose to a 
new high of 119.8. The same indexes 
for the corresponding period of 1957 
were 84.7 and 117.0 per cent, re- 
spectively. Current indexes were cal- 
culated on the basis of the 1947-49 
average of 100 per cent. 


U. S. LARD STOCKS 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on February 28, 1958 to- 
taled 91,338,000 Ibs. This volume 
compared with 101,087,000 Ibs. in 
stock on the close of January and 
112,042,000 Ibs. at the close of Feb- 


ruary last year. 
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M i ines i 
eat Processing Declines in February seduce Seagitar ot Se 
amount of bacon sliced at 64,885,00) 
From Volume For Same Month Last Year Ibs. was down by about 3,000.0 
Ibs. from last year’s volume of 67.4 4 
ioe of meats and meat declined to 117,330,000 lbs. from 898,000 Ibs. in the same four weeks, 

ood products under federal in- 121,619,000 Ibs. in February 1957 Renderers turned out 139,593,000 Ih; = 

spection in February was down con- _ while that of meat loaves, head- of lard in the period compared wif © 
7 ? % Chi 
siderably from volume handled in the cheese, chili, etc. declined by a lesser 165,740,000 Ibs. a year ago. Ch 
same four weeks of last year. Aggre- degree to 14,651,000 Ibs. from 15,- The canning industry packed 4, Go 
gate volume for the month amounted —_ 033,000 Ibs. last year. 918,000 Ibs. of meat food product bo 
to 1,225,532,000 Ibs. as against 1,- Processors handled 40,095,000 Ibs. in the 3-lb, and larger containers af “ 

310,600,000 Ibs. last year, with most of steaks, chops and roasts compared _ against 39,995,000 Ibs. last year, and 
items showing the decline. with 45,397,000 Ibs. a year earlier. 133,997,000 Ibs. in the smaller cans# prim 
Volume of sausage room products Reflecting to a certain degree the as against 145,902,000 Ibs. a year agp 2 
° 
Sq 
E. - 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL CANNED. ONDER T PEDERA i TNSPEe ar 
INSPECTION—FEBRUARY 2 THROUGH MARCH 1, 1958 COMPARED WITH TION IN THE FOUR-WEEK PERIOD, Ril 
LIKE PERIOD, FEBRUARY 3 THROUGH MARCH 2, 1957 ree eS eee 
Feb. 2-Mar.1 Feb. 3-Mar, 2 9 Weeks 9 Weeks Pounds of Finished Product~ Fi 

1958 1957 1958 1957 

Consumer |B Choi 
Placed in cure Slicing and Packages Hi 
eet olink @-aiesataks ahaakhc seks as 5 11,480,000 18,446,000 26,659,000 30,021,000 Institutional or Shelf Fo 

DMCs oan R eh oR dic ck onto 225,969,000 244,066,000 535,716,000  562.431.000 Sizes Sizes Re 

94,000 183,000 238,000 ‘ (3 Ibs. — (under Tr 
r over 3 Ibs. 
3,923,000 4,359,000 9,812,000 10,119,000 Pinkienn t per 487 aes 8 peo fl = 
155,123,000 171,579,000 369,770,000 390,777,000 Camel this ........ ae “308.00 If Ri 
Corned beef hash .... 433,000 6,258,000 Br 
; 5,2 : 908" ‘ 
| 18/507000 21/208-000 48°898°000—47:158:000 + eau ia 13:00 sara Fl 
263,900 239,000 544,000 521,000 weeabeLeiekees ‘ es | 
Sausage- ranks, wieners 
Webs Maeda eoc decd 19,082,000 19,815,000 44,321,000 —-47,994,000 Be Ree 0 = 
| To be dried or semi-dried ........ 9.471.000 10,677,000 215941000 —-28 968.000 an a ak oO ‘ . 
| Franks, wieners ................. 44/203/000 45,176,000 101,526,000 —_108.489;000 ar deh” teedenta.. 045.00 3, 
Other,’ smoked, or cooked ........ 44,574,000 45,951,000 102,083,000 102,716,000 Poses Pree ts «oot 000 29028 RI 
Total sausage ............--.-.. 117,330,000 121,619,000 269,474,000 278,117,000 fal ons wee 34,000 358,000 
Loaf, head cheese, chili, jellied Sheed % f SmI neo 9.000 604,000 M 
a aka teppaani eRe 14,651,000 15,033,000 38,426,000 35,279,000 Maen cn tu Gaaaet). tenees. Ge 
| agg a. DORMER av ckaea coun aoe rie 45,397,000 92,628,000 105,041,000 Pouabett want odes 190,000 8,599,000 co 
ME MNNNRE oc ckoescweceesnetees 92, 163,000 417,000 537,000 i bates 
| ee 64,885,000 67,898,000  154,473:000 161,161,000 a nd 49.000 gt. 
MARTINO cso. ec. ites 16,575,000 15,049,000 40,831,000 32537000 “eae ; "|p 60a 
| eases cana sos cranes 12'824,000 18,088,000 28,583,000 30,165,000 coe gg 907,000 |f 80@ 
"| Miscellaneous meat product ......... 8,784,000 7,501,000 20,256,000 —_ 17,032,000 PEs Th 740,000 |p 5@ 
(eS SS ca ie it a ee 139,598,000 165,740,000 340,127,000 369,198,000 oe waa OO ey IE S@ 
I 200s 5 5. 0.censcssccece 112,785,000 122,388,000 255,857,000 275,496,000 pon coe yo eter 95@ 
Eras pics ncn cniccnccce ase 5,643,000 6,040,000 —11,262'000 14,057,000 pe ala 2,508,000 
EON oo a sce ah sient oan sox 20,928,000 21,978,000 50,650,000 49,792,000 a. 42'428.000 
Compound containing animal fat .... 58,413,000 52,056,000 125,080,000 130,653,000 8 4 in ofl "931.000 
Oleomargarine containing animal fat.. 7,199,000 5,204,000 15,758,000 —12,910,000 ae 300,000 |B Insi 
Canned product (for civilian use and aa ae hae ; 196,000 |f Out 
ee ee ae See ee eee 183,964,000 189,791,000 416,935,000 438,703,000 armen and ‘picnics |... : 2.974.000 81,000 |f Knu 
ERA i ea Se 1,225,532,000 1,810,600,000 2,854,134,000 3,007,201,000 Ait other mest ea : 974, 

— meat and/or meat by- 

*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected products—20% or more 442,000 1.901 5 Cho: 
and recorded more than once due to having been subjected to more than one distinct processing Less than 20% ... 650,000 19,825, bes 
a as curing first and then canning. tIncludes sliced dried beef, sliced sausage, "rR Serer se 41,918,000 133,997,000 ~ 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: oo 

Pork sausage, bulk (Iel, Ib.) (lel, Ib.) Whole G a (Lel i PES eee ow é as cu oo ae 3361 
RR gc “Eg anne eae 41 @44% el, ° hole rround - .c.l. prices quote 0 xport, é Mm. CUt ..cces qi 
cick wean. 22, ib. ok etaee Caraway seed ...... 20 on facturers of sausage) Large prime, 34 in. .....+» rR 
} Franks, s.c., 1-lb. pk. ..64%@71 Cominos seed ....... 41 47 Beef rounds: Ais set) Med. prime. 84 in. ...++: 20 
Franks. skinless, Mustard seed, Clear, 29/35 mm 05@1.25 See PENS ann e> oes cca Many 
1-Ib. package ........58 @b54 fancy ............ 23 Clear, 35/38 ICT gee! hen gael bth \ 
{ Bologna, ring (bulk) ..51144@53 yellow Amer. 1 Clear, 35/40 mm. ..... 85@1.10 ln gE yoy 
Bologna, art. cas. bulk.44 @46 Oregano ..........+- 44 Clear, 38/40 mm. ..... 1.05@1.35 Hog runners, #rees 2328 
1 Bologna. a.c., sliced Coriander, Clear, 40/44 mm 1.30@1.65 Sheep casings: (Per hank)} 
6-7 oz. pk. doz. |....2.97@3.24 Morocco, No. 1... 20 24 Clear, 44 mm./up .... 1.95@2.50 /28 mm 6.2006.) | 
Smoked liver, h.b., bulk.51 @53 Marjoran. French .. 62 67 Not clear, 44 mm./dn. 75@ 85 3/96 MM. 1... 2.5. . 1. 6OSQGS0F | 
| Smoked liver, a.c., bulk.43 @46 sage, - pepenenen ‘ Not clear, 40 mm./up 85@ 95 S/R WE 5k sc ce wlned 4.15@5.51 
Polish s ked 57 @70 PU. a aicnacan easee 56 64 4,45 
olish saus., smoked .. a ye ee re Bach) SIE BI: oo. ccwiiece ven 4.10@ 
| New Eng. lunch spec. ..631%4@76 Ne hc ety eae (Hac 98/20 WIS 3. i cascdeg 2.70@3.35 
| New Eng. lunch spec., No. 1, 24 in./UP ...--- 14@ 17 16/18 WON. os eeice ce 1,50@2.30) 
i sliced, 6-7 oz., doz. ..3.99@4.92 SPICES side F sothacting @akietans —_* s 
| OL, ea at cote Sees (Basis Chicago, original barrels, — ae in./ Be cocborecd CURING MATERIALS : 
Blood and tongue, bulk.64 @68 bags. bales) spec, wide, 3i%-2i6 in 2.35@2. Ib. Cw} 
; bs a Spec. wide, 21%4-2% in.2.55@2.70 Nitrite of soda, in 400- 
Pepper loaf, bulk ....63%@74 z Whole Ground Spec. med., 1%-214 in.1.50@1.60 bbl., del. or f.o.b. Chgo..$iL%8] E 
i P.L., sliced. 6-7 oz.. doz.3.11@4.80 Allspice, prime ..... 82 92 Narrow, 1% in./dn. ..1.05@1.15 Pure refined ae sesh MI 
Pickle & ——- loaf. .451%4 @52 cS eee a ae 90 97 est tenn cise (Each) nitrate of soda _........++: 5.6 C 
.&P.. loaf, slicec Chili, gad eee <, 5 = : vem Di rate 
6-7 og., dozen ........ 2.96@3.60 Chili, en al Ha AROS i 4 Citar. SAR SED: <n 600 34@ 40 pie 2 efined powdered nitra 8.65 
Cloves, Zanzibar .... 69 Clear, 4%-5 inch .... 29@ 32 gait, paper sacked, f.0.b. ae 
DRY SAUSAGE Ginger, Jam., unbl.. 98 Clear, 4-4%4 a4 2 2 Chgo. gran. carlots, ton... 30.50 
Mace, fancy, Banda.3.? 4.00 Clear, 314-4 inet Rock salt in 100-Ib. 
" ie (lel, 1b.) eae West fohics 3 3.65 Not clear, 41%4 mee isa a bags, f.o.b. whse. Chgo... 28.4 b 
ervelat, ch. hog bungs. @ 7 East Indies ...... i 3.25 Beef bladd ;: 
Whiarinwer ccc .c ce eeccki 65 ; i = wee, saee: (Hach) Sugar: 5.65 
i ginal 86q 88 ae 36 74 inch/up, inflated... 18 Raw, 96 basis, f.o.b. N. ¥... 56 
i Holsteiner -- 88@ 90 West Indies \ nutmeg i 2.50 es 24 ror gg op - ee Set 8.70 
Salami, B. 6. ..... 92@ 94 Paprika, Amer. No.1 |. 48 ea es oe Dy 4k 
Salami, Genoa style 1.05@1.07 Paprika, Spanish ... .. 65 Pork casings: (Per hank) Paabers. cating ates Ae 
Salami, cooked -. 56@ 58 Cayenne pepper 62 29 OW BD. bags, £.0.0. Reserve. "iy 
Pepperoni Sebi s -- 90@ 92 Pepper: sks Ca 39/32 tm sacasagll akc sett £.05@4.00 La., 1068 2% .....+-+0+008 ‘ ; 
MaGMae <0. ss ables 99@1.01 Red? ‘No.1 .:.:.. 37 ae 2 Rp ap crag 
al Spaniard 86@ 88 — ra il : See oer -65@3.80 Cerelose, reg. 746 MI 
iatiaatia 59@ 61 +s TR a ae E ( oe ere . 25@3.40 (carlots per cwt.) .....++: : { 
Covccsececces a Susie adkcne ge 43 38/44 mm. ............3.05@38.15 Ex-warehouse, Chicago ...-: 7.61 
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_BEEF-VEAL- LAMB... Chicago and outside 

















hogs 
64.88, the CHICAGO 
“S000 af April 1, 1958 
OLESALE FRESH MEATS BEEF PRODUCTS 
ime of 67, w 
CARCASS BEEF (Frozen, carlots, Ib.) 
four weeks, Steers, gen. range: (carlots, 1b.) Tongues, No, 1, 168s. . sie 
393 000 Ibs, Prime, 700/800 .None quoted Tongues, No. 2, 8.. 25n 
; * Choice, 500/600 ..... 45 yeaa renee. Py id ” oe 
Pared with Ghotee, 600/700 2.2.45 es Livers. selected, 35/50. 402 
ago. = aes a4 Lips, ‘scalded, 100's, Ae: bts 
Lips, unscalded, 100's.. “4n 
racked 4l. — eres eae 36% Tripe, scalded, 100's... 11%)n 
d prod Daecciil cow 3514 Tripe, cooked, 100’s ... 114%4n 
P a Seeper-catter cow ... 34 Melts. 100’s_ .......... bee 
mnitainers as Lanes. 1008... +. e+e 0% 
‘adders, DB 8 eee wes vA 
t year, andj =PRIMAL BEEF CUTS 
naller cans prime: _ FANCY MEATS 
Rounds, all wts. .... BE (el ines) 
a year ago, i loins, el prices 
y ° Tene ee ile) . -1.05@1.25 Beef tongues, corned.. 28% 
Square chucks, és = \ <a. a 
Ihe, (iel) .... 5 WHGer Ts 08... os caas.cs 7 
ie ceca. 98/218. .40 @4i pe ee ere ore: 90% 
Ribs, 25/35 (lcl) 8 Calf tongues, 1 Ib./dn 20 
lel Oxtails, fres selec 
Briskets ( Is, fresh, select ..28 @30 
Navels, No. 1 ...... 
_ 0 epgliiag arama BEEF SAUS. MATERIALS 
Choice: jue ps FRESH 
Hindatrs., 5 2 y Canner-cutter, cow (Lb.) 
Foreqtrs.. 5/800 40n . : 
Rounds, 70/90 ..... 53 Rg ge aie € 48 
Tr. loins. 50/70 (Iel) .74 @s3 Bull meat, boneless, oT 
Sq. chucks, 70/90 . 48 hoo poy ee 50% 
: See ee eee an 110. +40 os B/S barrels 38 @39 
"308, . 25/35 (Iel) Wi SP Zs. DarKele .... 5 z 
‘f 6, 25800 ie aay... 41 2 Beef trimmings, $ 
» 12/895,000|—| Navels, No. 1 ...... 26% @27 85/90%, barrels .... 45 
‘ 5,077,000 Flanks, rough No. 1.. 2614 — prea 9 
: Beef cheek meat, 
0 167,000 |i Good (all wts.): no trimmed, barrels .. 40 
a 841,000 —. Seopanss:< 0-2 per Beef head meat, bbls.. 33n 
2,945,000 Briskets 39 @40 Veal apa oo 1 44 @45 
+ ‘one ae : Re en @57 boneless, barrels .... @45 
“4 merry on ee a 64 @6T 
Sona VEAL—SKIN OFF 
Ai 8,509,000 COW & BULL TENDERLOINS (lel carcass prices, ewt.) 
Fresh J/L C/C Grade Froz.C/L prime, 90/120 ...... $52.00@53.00 
0 97,009 sacs Gow. Bib: Prime, 120/150 ...... 52.00@53.00 
30@85..... Cow, 3/4 .....75@80 Choice, 90/120 ...... 50.00@51.00 
907.0001 854490... Cow, 4/5 . @85 Choice. 120/150 ...::: 50.00@51.00 
T0000 501.00... Cow. 5/ap 85@90 ood. 90/150 ......... 47.00@48.00 
00. 1 Na Stand., 90/190 ...... 43.00@44.00 
et: SSR. B/ae .... Tae wee 40.00@41.00 
. BEEF HAM SETS Cull, 60/125 2.022200! 33.00@34.00 
0 42,423, 
231,000 
“2 309,000 oo. — = eepee woe hue = CARCASS LAMB 
* 196,000 SS Se aes hy 
0 81,000 |f Knuckles, 7%4/up, Yb. .........58 ‘a on prices, Ib.) u 
me a Ce deg hidw 6h & éwiale . 
1 SRE aeRO 491, 
0 7,997,000 CARCASS MUTTON aa meee ee 47 
1) 19,825,000 |} Choice, 70/down. Ib. ... 23: 1) Gites HONS, 3. oc. s sce cece, 52 
eu Good, 70/down, Ib. 25% Choice ABIES os. oes sce csess 49%, 
0 133,997,000 |f —— CME, CBPOO a iso's ceanvecss 47 
n—nominal b—bid, a—asked. Gy UE NO ie kiss tdccssees 50 
(Bach) 
.....60@6] PACIFIC COAST WHOLESALE MEAT PRICES 
hae : 
: rs et Los Angeles San Francisco No. Portland 
wee | FRESH BEEF (Carcass): April 1 April 1 April 1 
ce 16@2 STEER: 
ee COANE Choice: 
3 oe 5@107 500-600 Ibs. .........$46.50@48.00 $47.00@49.00 $47.00@48.00 
a kee 19@%] 600-700 Ibs. ......... 45.50@47.00 46.00@ 48.00 46.50@48.00 
(Per hank)— Good: f 
6 500-600 Ibs. ......... 45.00@47.00 45.00@46.00 45.50@47.00 
1 See 600-700 Ibs. |........ 43.00@45.00 44.00@45.00 45.00@46.00 
112214.75@5.251 Standara: 
coe 4.10818 350-600 Ibs. ......... 44.00@46.00 41.00@43.00 43.50@46.00 
vi Bijq@na| Ow: 
; Standard, all wts. ... None quoted 39.00@41.00 None quoted 
RIALS Commercial, all wts. 37.50@39.00 38.00@39.00 40.00@42.50 
TE Utility, all wts. ..... 36.00@38.00 36.00@38.00 39.00@42.00 
400-Ib. Cwt.f Canner-Cutter ...... 1". 32.00@36.00 34.00@36.00 38.00@40.00 
. Chgo..$11.98F Bull, util. & com’l .... 41.00@43.00 40.00@42.00 43.00@45.00 
565 FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
ee ad Ch : 
a a 200° tbs, OWS. 25256. 51.00@54.00 None quoted 50.00@53.00 
ce a 
ee ee 48.00@52.00 50.00@52.00 45.00@52.00 
; _ 98.508 LAMB (Carcass) : 
oe Prime: 
N. Wess (OPE SORE the, 5.2... occu 46.00@48.00 None quoted 47.00@49.00 
hs 3 - RIS ee cue tte 43.00@47.00 None quoted 45.00@47.00 
essere AY Choice: 
r, 100 W605 the. _....2...-.. 46.00@4 48.00@52.00 47.00@49.00 
aCTvey Sn eens TDS... ... ccc... 43.00@47.00 45.00@48.00 45.00@47.00 
sakSerae ce » all wts, . 42.00@ 47.00 45.00@50.00 45.00@ 48.00 
744 MUTTON (Ewe): 
0 11... 161 Ghoice, 70 Ibs./down.. None quoted 28.00@30.00 28.00@29.00 
alps Good, "70 Ibs./down ... None quoted 25.00@28.00 28:00@29.00 
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NEW: YORK 


April 1, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 








FANCY MEATS 














(1.¢.1. prices) 
(1.¢.1. prices) (Lb.) 
Steer: (Western, ewt.) i H- breads, 6/12 GB. cccccece 2 
a EE Pee Pe js 
Prime, carc., 6/700.$57.00@58.59 
Prime, care., 7/800. 56.00@58.50 Beef livers, “seiectea secnr pat a 
Chetan’ Cate-» S/FO0. 40.50GGL OG OD en ime 29 
Choice, care. 7/800. 49.00@50.50 a Riel ois APR 
Good, carc., 6/700.. 46.00@47.00 
Good, carc., 7/800.. 45.50@48.00 LAMB 
— oot pA. on vomeren (l.¢.1. carcass prices, cwt.) 
Hinds... ch.. 6/70)... 54.00@58.00 Olity 
Hinds. ch., 7/800.. 55.00@58.00 Prime, 30/40 . 51. 
Hinds., gd., 6/700.. 51. 0o@e4.00 ae Das 
Hinds.. gd., 7/800.. 52.00@55.00 rime, © 
Scant a Prime, 55/65 
Choice, 30/40 
BEEF CUTS Choice, 40/45 
(Le... prices, Ib.) pee Hn an 
Choice, 5é 
Prime steer: * i 
Hindatrs.. 600/700 ...65 @68 oe prt 
Hindqtrs., 700/800 ...65 @67 Geel’ 45/55 
Hindatrs., 800/900 ...64 @65 7 . 
Rounds, flank off ....55 @57 
wae ee en Prime, 45/dn, 50.00@52.00 
Short loins, untrim. ..4.°101.2% Prime, 45/55 49.00@50.00 
Short loins. trim Prime, 55/65 48.00@49.00 
Flanks : r Choice, 45/dn. 49.00@52.00 
Ribs (7 bone cut) | Choice, 45/55 47.00@49.00 
Arm chucks Choice, 55/65 46.50@48.00 
Wheto Good, 45/dn. 48.00@50.00 
Plates Good, 45/55 46.00@49.00 
Choice steer: 
Hindatrs., 600/700 @58 VEAL—SKIN OFF 
Hindqtrs., 700/800 @58 (1.c.1. carcass prices) Western 
Hindgtrs., 800/900 @57 Prime, 90/120 ...... $52.00@55.00 
Rounds, flank off .... @55 Prime. 120/150 ...... 52.00@55.00 
Rounds, diamond bone, Chotte, 90/120 ...... 46.00@50.00 
SR ae a 54 @56 Choice, 120/150 ...... 45.00@50.00 
Short loins, untrim....75 @82 Good, 50/90 ........ 42.00@45.00 
Short loins, trim, ee @1.02 Good 90/120 ........ 43.00@45.00 
hci ee @24 Stand., 50/90 ........ 39.00@41.00 
Ribs (7 bone cut) ...65 @68 Stand., 90/120 ...... 40.00@41.00 
Arm chucks .......... 41-@44 Calf, 200/dn., ch. 40.00@42.00 
WOU MONR  565s pik wisevancd 2 43 @46 Calf, 200/dn. gd. ... 39. 00@41.00 
OM wis obcca cata den 25 26 Calf, 200/dn. std. - 38.00@39.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
March 29, 1958, with comparisons: 


STERR and HEIFER: Goes 
Week ended Mar. 29 .. 7,654 
Week previous ........ 6,397 

cow: 

Week ended Mar. 29 ... 904 
Week previous ........ 1,314 

BULL: 

Week ended Mar. 29 ... 301 
Week previous ........ 308 

VEAL 
Week ended Mar. 29 ... 9,219 
Week previous ........ 10,974 

LAMB: 

Week ended Mar. 29 ... 26,366 
Week previous ........ 31,136 

MUTTON: 

Week ended Mar. 29 ... 840 
Week previous ........ 590 

HOG AND PIG: 

Week ended Mar. 29 ... 9,846 
Week previous ..,..... 8,344 

BEEF CUTS: Lbs. 
Week ended Mar. 29 268,303 
Week previous ........ 198,949 

VEAL AND CALF CUTS: 

Week ended Mar. 29 ... 3,495 
Week previous ........ 3.038 


LAMB AND MUTTON: 


Week ended Mar. 29... 19,248 

Week previous ........ 2,655 
PORK CUTS: 

Week ended Mar. 29 ... 909,585 

Week previous ........ 640,004 
BEEF CURED: 

Week ended Mar. 29 ... 18,521 
_ Week previous ........ 12,275 


PORK CURED AND SMOKED: 


Week ended Mar. 29 ... 366,207 
Week previous ........ 82,284 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Mar. 29 ... 910 
Week previous ........ 370 

HOGS: 
Week ended Mar, 29 ... 8 
Week previous ........ 3 
LAMB: 
Week ended Mar. 29 ... 819 
Week previous ........ 165 


LOCAL SLAUGHTER 
CATTLE: 





ead 
Week ended Mar. 29 ... 14,104 
Week previous ........ 11,339 
CALVES: 
Week ended Mar. 29 ... 11,664 
Week previous ........ 10,141 
HOGS: 
Week ended Mar. 29 ... 51,282 
Week previous ........ 50,522 
SHEEP: 
Week ended Mar. 29 ... 37,002 
Week previous ........ 30,422 
PHILA. FRESH MEATS 
April 1, 1958 
WESTERN DRESSED 
STEER CARCASSES: (Cwt.) 
Choice, 500/700 ....$49.50@51.50 
Choice, 700/800 .... 49.50@51.50 
Good, 500/800 ..... 46.50@48.50 
Hinds., choice ..... 55.00@58.00 
Hinds., good ...... 52.00@54.00 
Rounds, choice 56.00@58.00 
Rounds, good ..... 53.00@55.00 
COW CARCASSES: 
Com’l, all wts. .... 40.50@41.50 
Utility, all wts. - 38.50@40.25 
VEAL (SKIN OFF): 
Choice, 90/120 ..... 50.00@53.00 
Choice, 120/150 .... 50.00@53.00 
Good, 50/90 ....... 46.00@48.00 
Good, 90/120 ...... 7.00@49.00 
Good, 120/150 ..... 47.00@49.00 
LAMB: 
Ch. & pr., 30/45 ... 50.00@53.00 
Ch. & pr., 45/55 ... 47.00@52.00 
Good, all wts. - 46.00@50.00 


LOCALLY DRESSED 
STEER BEEF (1b.) Choice Good 
Carc., 5/700.49 @5014445 @4 
Care., 7/800.49 @50 45 
Hinds., 120/170 .. 7 
Hinds., 170/195 ..54 
Rounds, no flank. .56@59 
Hip rd. plus flank .54@58 
Full loin, untrim.55@58 
Short loin, untrim.65@70 
Ribs (7 bone) 
Arm chucks 
Briskets 























































































PORK AND LARD. ... Chicago and outside 





CHICAGO PROVISION. MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, April 2, 


SKINNED HAMS 





F.F.A. or fresh Frozen 
46% @46% . 464% @46% 
| ES | 614 
GSE cians hss RAB in nc nic naics 45% 
Serres: | Eee 44n 
BO FSs one ID ON rele ote 44n 
NR ee era 44n 
BAR sists ete MEFMO « eeecee’ 44n 
44 eae 44 
41% i Bree 41% 
38 BR /OG. FE I-esiass 38 
PICNICS 
F.F.A. or fresh Frozen 
DR tetas apare. Bie Sreswunes 31 
ER bs Saves « | Aer 28% 
SIE: tee ona _... Serre 2844n 
-. eae gk RES ee ae 2814n 
274@27%n. 12/14 ......... 27%n 
27% @27™% .. 8/up, 2’s in .. 27%n 
FAT BACKS 
Frozen or fresh Cured 
DIG a <kw- og Se ee 10%n 
| ee | RES 1 
be eres SPER oxien tiie 12% 
|, eee lt Gee. 13% 
Ee OS Ae: 14 
tere Se ee 15% 
ROUGD: 540-05 rs 15% 
BETES. bdnvcn BPMN sco wa kip o-a< 15% 
n—nominal, b—bid, a—asked. 





1958) 
BELLIES 


Frozen 


Se ee 36 
Bice eae 35@35%4 
aia Wik Sa anaes 34% 
ere 31@31% 

D.S. Clear 

SS4a5e veel 26%n 

6S ES SD 264%n 
Ne eee 261%, 


BOR er-veiceed 40/50 


FRESH PORK CUTS 





Job Lot Car Lot 
49@49\% Loins, 12/dn. ..49@49% 
48@48% Loins, 12/16 ...... 48 
464%,@47 Loins, 16/20 ...... 46 
43%.... Loins, 20/up ...... 42% 


42@43.. Butts, 4/8 
28@39.. Butts, 8/12 
37@38.. Butts, 8/up 






44@45.. Ribs, 3/dn. 
39@39% Ribs, 3/5 ...... 
ares ST ee 27 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
\ Sere ae eee unq. 
18%@19 Jowl Butts, loose .. 18% 
19%4n... Jowl Butts, boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MARCH 28, 1958 


Open High Low Close 

May 12.75 12.90 12.75 12.77 
-80 

July 12.37 12.45 12.30 12.37 
-40 

Sept. 12.12 12.15 12.05 12.10 

Oct. 11.80 11.82 11.80 11.82 


Sales: 6,400,000 Ibs. 

Open interest, at close Thurs., 
Mar. 27: May 368, July 357, Sept. 
85. and Oct. 39 lots. 


MONDAY, MARCH 31, 1958 


May 12.75 12.75 12.55 12.57 
-72 

July 12.35 12.35 12.20 12.22a 

Sept. 12.00 12.05 11.95 11.95a 

Oct. 11.70 11.70 11.65 11.65a 


Sales: 4,520,000 Ibs. 

Open interest at close Fri., Mar. 
28: May 351, July 360, Sept. 102, 
and Oct. 38 lots. 


TUESDAY, APRIL 1, 1958 


May 12.50 12.62 12.42 12.62a 
-42 

daly -12.18 123.22.-.12.12 12.22 
-12 

Sept. 11.90 11.92 11.85 11.92 

Oct. 11.60 11.62 11.55 11.62 


Sales: 5,040,000 Ibs. 

Open interest, at close Mon., 
Mar.-31: May 337, July 373, Sept. 
108, and Oct. 43 lots. 


WEDNESDAY, APRIL 2, 1958 


May 12.65 12.80 12.62 12.72 
“62 

July 12.30 12.42 12.27 12.35 

Sept. 11.97 12.05 11.97 12.02» 

Oct. ; 11.72a 


Sales: 4,720,000 Ibs. 

Open interest at close Tues. Apr. 
1: May 320, July 386, Sept. 113, 
and Oct. 44 lots. 


THURSDAY, APRIL 3, 1958 


May 12.87 12.90 12.77 12.85a 
-85 

July 12.42 12.52 12.42 12.47 
-45 

Sept. 12.07 12.15 12.07 12.12b 

Oct. 11.85 11.85 11.82 11.82b 


Sales: 3,000,000 Ibs. 

Open interest at close Wed., Apr. 
2: May 315, July 427, Sept. 110, and 
Oct. 44 lots. 


38 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
April 1, 1958 


(lel., Ib.) 
Hams, skinned, 10/12 .. 48 
Hams, skinned, 12/14 .. 47 
Hams, skinned, 14/16 .. 46% 
Picnics, 4/6 ibs. ....... 32% 
Picnics, 6/8 Ibs. .. 30 
Pork loins, boneless 75 





Shoulders, 16/dn. loose.. 37 
(Job lots, Ib.) 

3, Sk | Seren 20 

Tenderloins, fresh, 10's.83 @85 

Neck bones, bbls. ...... 17%@18 

ER. wa dnc tints cas 18 

Feet, S.C. bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 24 
Pork trimmings, 

50% lean, barrels .... 26 
Pork trimmings, 

80% lean, barrels .... 3914 


Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 28 
Pork cheek meat, 

| Re eer 3814@39 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


SOO \ bekahni ete eneue se $15.50 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ...... 15.00 
Kettle rendered, 50-Ib. tins, 

CM SRR Sv csdcee ces 16.50 
Leaf, kettle rendered tierces, 

TiO, TIAN os is cece. 17,25 
TE FE nasa HeN Khas Sales 17.25 


Neutral tierces, f.o.b. Chicago 17.00 
Standard shortening, 

Ae ke reer ror 
Hydro, shortening, N. & 8S... 21.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D. B. rend. 50-Ib. 
cach loose tins 
tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Mar. 28 


--12.874n 115% @11% 14.25n 


Mar. 31..12.65a 11.62% 14.25n 
Apr. 1..12.50n 11.50 14.00n 
Apr. 2..12.70n 11.50 14.00n 
Apr. 3..12.82%n 12.62%n 14.00 





HOGS RECOVER MUCH OF MARGIN LOSSé: 


(Chicago costs, credits and realizations for Monday and Tuesday) 














(PF. 

Hog cut-out margins recovered much of their last wee; 
losses as live costs were brought more into line wilh po. 
values on the meat. Light hogs, back in the plus sik ™ 
were far from their positions of two weeks ago, while ty) 0! 
two heavier classes did better recovery-wise. be 
—180-220 Ibs.— —220-240 Ibs.—  —240-2701m-§ 

Value Value Value 

per perewt. per percwt. per  perest 

ewt. fin. ewt, n. ewt. fin, 
alive yield alive yield alive Mo) eye 
Tiaee tite. 238 ee $13.95 $19.91 $13.33 $18.60 $13.19 sig. 50%, 
RE Oe, TAN oi i<n 5 kone 6.38 9.11 6.41 9.01 6.01 82 60% 
Ribs, trimms., ete. ... 2.62 3.75 2.49 3.47 2.27 3.08 60% 
CON Or eR ak. os 3k ce $21.00 $21.28 $20.99 80% 
Condemnation loss .... 10 10 10 Stea 
Handling, overhead .... 1.82 1.65 1.48 (8 
TOTAL COST Sia 62.78. Sho8 ~ ($2:53 22.57 gap 90% 

TOTAL VALUE ...... 22 Bs) 32.77 22.28 31.08 21.47 7 
Cutting margin ....+$ .08 +$ .04 —$ .80 $1.13 —$1.10 —giam Fea 
Margin last week...— .62 90 — 1.48 — 1.96 — 1.81 — 2H LA 
Hoo 
PACIFIC COAST WHOLESALE PORK PRICES Lon 
Los Angeles San Francisco No. Portlanie Hig 

April 1 April 1 April 1 

FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted $36.00@38.00 None quote Bon 
120-180 Ibs., U.S. No. 1-3.$35.00@37.00 34.00@36.00 $34.00@ 35.08 Cat 
FRESH PORK CUTS, No. 1: ie 
LOINS: Pig 

SM Ties fo> se 50.00@54.00 56.00@58.00 53.00@56.0 

2049 Wile 00s osc 2 50.00@ 54.00 58.00@60.00 54.00@ 56.0 
4236 We. 2a eos 50.00@54.00 54.00@58.00 16.00 580— 
PICNICS: (Smoked) (Smoked) (Smoked) Sur 
Py ae eae eae 38.00@44.00 36.00@40.00 38.00@42. a 
HAMS: g 
oe eee 58.00@61.00 58.00@62.00 58.00@63.005 SU 
1-e  e 57.00@61.00 56.00@ 60.00 57.00@6L.0— * 


BACON ‘‘Dry’’ Cure, No. 1: 
Se, ee Core 49.00@62.00 
UR Eee rrerere: 48.00@39.00 


10-12 Ibs. 
LARD, Refined: 


See sepelceue 47.00@56.00 


1-Ib. cartons .......... 18.50@20.75 
50-lb. cartons & can.. 16.00@20.25 


Tierces 


Ra Ceble. due esinwias 15.50@19.75 


58.00@62.00 
56.00@ 60.00 


53.00@57.0 
52. 00@ 55.00 


52.00@58.00 49.00@53. 
21.00@22.00 17.00@19.# 
20.00@21.00 None quote/ 
18.00@20.00 14.00@17.4 





N. Y. FRESH PORK CUTS 
April 1, 1958 


City 
Box lots, ewt. 
Pork loins, 8/12 ....$52.00@57.00 
Pork loins, 12/16 .... 51.00@56.00 
Hams, sknd., 10/14.. 49.00@55.00 


Boston butts, 4/8 ... ‘ d 
Regular picnics, 4/8.. 32.00@35.00 
Spareribs, 3/down - 46.00@50.00 


(1.e.1. prices, ewt.) Western 
Pork loins, 8/12 ... 
Pork loins, 12/16 .... 5 
Hams, sknd., 12/16 .. 

Boston butts, 4/8 ., 

rien, €/8  ..isecce 
Spareribs, 3/down 


32.00@35.00 
: 45.00@49.00 


N. Y. DRESSED HOGS 


April 1, 1958 
(Heads on, leaf fat in) 


50 to 75 lbs. ......$34.00@37.00 


75 to 100 Ibs. ...... 34.00@ 37.00 
100 to 125 Ibs. ...... 34.00@37.00 


220 W200: Toke. 5's 34.00@ 37.00 


CHGO. WHOLESALE 
SMOKED MEATS 
April 1, 1958 
Hams, skinned, 12/14 Ibs., (Av.) 
wrapped 5 
Hams, skinned, 14/16 Ibs., 


ready-to-eat, wrapped ...... 56 
Hams, skinned, 16/18 Ibs., 

WIION nev cwdiceescicsccces 55 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ...... 56 


Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped .... 50 
Bacon, fancy sq. cut seed- 

less, 12/14 lIbs., wrapped ... 48 
Bacon, No. 1 sliced 1-Ib. heat 

seal, self-service, pkge. 
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PHILA. FRESH PORK 


April 1, 1958 
WESTERN DRESSED 
(Le.L. Ib. 
Reg. loins, 8/12 ....... 50 @i 
Reg. loins, 12/16 ...... 49% @i 
Boston butts, 4/8 ......45 @M# 
Spareribs, 3/down ...... 45 @ii 
LOCALLY DRESSED 
Pork loins, 8/12 ....... 52 @ib 
Pork: loins, 123/16. . 04 51 @i 
Bellies, 10/12 ......... 6% @39 
Spareribs, 3/down ..... 46 @ii 
Spareribs, 3/5 ......... @il 
Boston butts, 4/8 ...... ais 


Skinned hams, 12/14 ...52 @is 
Picnics, S.S., 4/8 @ 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week endel 
Mar. 29, 1958 was 19.0, the 
U. S. Department of Agr: 
culture has reported. This 
ratio compared with the 
18.7 ratio for the precet- 
ing week and 13.7 a yea 
ago. These ratios were ci 
culated on the basis of No. 
3 yellow corn selling # 
$1.158, $1.157 and $1.20 
per bu. during the thre 
periods, respectively. 











ide] BY-PRODUCTS... FATS AND OILS 


Loss) BY-PRODUCTS MARKET 


1 Tuesday) 

last week} 
» line wit 
> plus side 
», while the 


—240-270 Ibs.~ 
Value 
Der ent 
ewt, fin, 
alive yield 
$13.19 sig 

6.01 

2.27 be 
$20.99 

10 

1.48 

22.57 = 814 
21.47 OT 
$1.10 
1.81 





PRICES 








No. Portland 
April 1 
(Shipper style) 
None quoted 
$34.00@35, 


53.00@56.0 
54.00@56.0 
56.00@58. 


(Smoked) 
38.00@42.8 


58.00@63.0" 
57.00@61.0" 


53.00@ 57." 
52.00@ 55.00 
49.00@53.0 


17.00@19. 
None quote! 
14.00@17.9 





SH PORK 
1958 
DRESSED 
(Le.L. Ib 





i RATIOS 
n ratio based 
| gilts at Chi- 
week ended 
was 19.0, the 
vent of Agri 
ported. This 
d with the 
the preced 
13.7 a yeal 
ios were cal 
basis of No. 
n selling # 


7 and $1.2% 


(F.0.B. Chicago, unless othrerwise indicated) 


Wednesday, April 2, 1958 
BLOOD 


per unit of 


Unground, 
- bulk 


ammonia, 


DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose: 


Pigiesacssweasninse ds tad 8.00n 


Low test Ee OEE OEE Or ear ere 
Re rere §.00n 
High test ......-ceecee cece cece rece ee ee eB 8.00n 


PACKINGHOUSE FEEDS 


Carlots, ton 


50% meat, bone scraps, bagged.$ 95.00@107.50 
50% meat, bone scraps, bulk .... 92.50@100.00 
60% digester tankage, bagged .. 105.00@112.50 
60% digester tankage, bulk . 100.00@ 105.00 
80% blood meal, bagged ........ 155.00 
Steam bone meal, 50-lb. bags, 

(specially prepared) ......... 92.50 
60% steam bone meal, bagged. . 80.00 
FERTILIZER MATERIALS 

Feather tankage, ground 
per unit ammonia .............. $5.50 
Hoof meal, per unit xmmonia .. 76.00@6.50n 


DRY RENDERED TANKAGE 
Low test, per unit prot. 
Med, test, per unit prot. 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 
Cattle jaws, feet (non-gel.) 


ton 





ee Rea eee 1.75n 
Eater Cea ea REG Oe 1.70n 
Bia wndia tas ee wile 1.70n 


25.00 
. .10.00@14.00 


2 RRR wacarara rie 13.00@ 18.00 
Pigskin (gelatine), cwt. ........... 6.25@ 7.00 
Pigskins, (rendering), piece ........ @25 
ANIMAL HAIR 

Winter coil dried, per ton ........ *40.00 
Summer coil dried, per ton ......*25.00@30.00 
Cattle switches, per piece ...... 3@4 
Winter processed (Nov.-March) 

gray, Ib. 9n 
Summer proces 

TRE S, sidls'ny Bie’ sve. 4 im sles s ork wus 5@6n 

*Delivered, te.a.f. East. n—-nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, April 2, 1958 











The inedible tallow and grease mar- 
ket late last week was inclined to 
easiness, as buying interest was on the 
meager side, and more offerings came 
forth. Bleachable fancy tallow traded 
at 7%4c, special tallow at 7%8c, and 
later at 7c, all c.a.f. Chicago. 

It was reported that original fancv 
tallow sold at 8%c, c.a.f. East. Prime 
tallow was bid at 7%c, special tallow 
at 7lz@7%c, and yellow grease at 


Tac, c.a.Ff, Avondale. The latter met 
inquiry at 7c, c.a.f. New York. 
Edible tallow traded at 11%c, f.o.b. 
River points, and additional tanks 
sold at 11%4c and at 11%c, c.a.f. Chi- 
cago. 

On Friday of last week, choice 


white grease, all hog, sold at 8%4c, 
delivered New York. Bleachable fancy 
tallow was bid at 8%@8%c, c.a.f. 
East, and product considered. A 
couple more tanks of edible tallow 
traded at 11%c, f.o.b. River. 

The market at the start of the new 
week was steady. Bleachable fancy 


tallow met few bids at 7%c, special 
tallow at 7%c, and yellow grease at 
6%4c, all c.a.f. Chicago. Most trade 
members, however, were indicating a 
softer undertone. Bleachable fancy 
tallow was bid at 8%c, c.a.f. East, or 
Yec under last trading level. Original 
fancy tallow was available at 9c, 
c.a.f. New York. A bid of 85sc, c.a.f. 
East, was in the market on choice 
white grease, all hog, with the asking 
price Ysc higher. 

As previously mentioned, the mar- 
ket was in a weak position, and some 
sales were consummated at Yc lower 
quotations. Bleachable fancy tallow 
sold at 7%c, special tallow at 7%c, 
B-white grease at 7¥4c, and later at 


7T¥ec, all c.a.f. Chicago. Bleachable 
fancy tallow was bid at 8@8%c, 


c.a.f. New York, and again the latter 
price on hard body material. No 
material price change was indicated 
on choice white grease, all hog. 
Edible tallow sold at 11%c, f.o.b. 
River, and at 11%4c, c.a.f. Chicago. 
The market at midweek was un- 
changed, and on mostly a bid and 
offering basis. Bleachable fancy tal- 
low was bid at 8@8%c, c.a.f. New 
York, but was held at 8%c. Choice 








1g the three 
tively. 
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SERVICE 
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If 76 years’ experience in serving the meat industry can 
help you—DaRLING & CoMPANY’s trained, technical 
service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & COMPANY plant nearest you. 


“BUYING and Processing 
Animal By-Products 
for Industry” 


1958 


Bring your 
Problems to us 







@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WArwick 8-7400 
P.O. Box 329, Main P.O. 
Dearborn, Mich. 
DETROIT 


for fast, convenient 


PICK-UP SERVICE 


phone— 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, 
CANADA 


i @ ONtario 1-9000 

: P.O. Box 2218, 

i Brooklyn Station 
CLEVELAND 


-.. or contact your local 


DARLING & COMPANY 


Representative 
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white grease, all hog, traded at 8%c, 
c.a.f. East. Best inquiry on that 
material later was at 85ec. Bleachable 
fancy tallow was reported available 
at 75c, Chicago. Special tallow was 
bid at 7c, c.a.f. Avondale, and at 
7¥%c, c.a.f. Chicago. Yellow grease 
was bid at 7c, c.a.f. East, 74@7%sc, 
delivered Avondale, and at 6%4c, c.a.f. 
Chicago. Bleachable fancy tallow was 
bid at 8c, c.a.f. Avondale. Inquiry at 
6c, c.a.f. Chicago, was reported on 
No. 1 tallow. No material change took 
place on edible tallow. Original fancy 
tallow was available at 8%4c, c.a.f. 
New York. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 11%c, f.o.b. 
River, and 11%c, Chicago basis; orig- 
inal fancy tallow, 7%c; bleachable 
fancy tallow, 75c; prime tallow, 
7%ec; special tallow, 7¥%c; No. 1 
tallow, 6%c; and No. 2 tallow, 6%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 75%c; B-white grease, 7c; yel- 
low grease, 6%4c; house grease, 6%c; 
and brown grease, 6@6¥c. Choice 
white grease, all hog, was quoted at 
8%4c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Apr. 2, 1958 

Dried blood was quoted today at 

$6.75@$7 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $7@$7.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.50 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MARCH 28, 1958 





Prev. 
Open High Low Close close 
May . 15.46 15.60 15.46 15.60 15.45b 
July .. 15.51b 15.65 15.55 15.65 15.46 
Sept. . 15.88 15.45 15.387 15.45 15.30 
Oct. ... 15.20b 15.29 15.20 15.25b 15.14b 
Dec. .. 15.12b 15.15 15.15 15.15b 15.10 
Jan. ose Speke - once hacks 15.45n 15.10n 
Mar. .... 15.15b 15.15 15.13 15.10b 15.10b 
May .... 15.10b ae 15.10b 15.05b 
Sales: 132 lots. 
MONDAY, MARCH 31, 1958 
May ... 15.68 15.68 15.50 15.54 15.60 
July . 15.66 15.66 15.56 15.58 15.65 
Sept. .... 15.388b 15.48 15.36 15.38 15.45 
Oct. .e- 15.20b 15.22 15.14 15.14 15.25b 
Dec. ... 15.12b 15.15 15.10 15.05 15.15b 
Jan. oie SE. ened eee 15.05n 15.45n 
Mar. .... 15.10b 15.10 15.07 15.07 15.10b 
ee .c06 TRUM coe anes 15.00b 15.10b 
Sales: 82 lots. 
TUESDAY, APRIL 1, 1958 
May . 15.53 15.60 15.45 15.58 15.54 
July . 15.50 15.62 15.48 15.61b 15.58 
Sept. - 15.35 e 15.32 15.42 15.38 
Oct. . 15.10b 15.20 15.20b 15.14 
Dec. . 15.01b 15.10 15.14b 15.05 
Jan. . 15.00n wae cae 15.10n 15.05n 
Mar. . 15.00b 15.13 15.13 15.10b 15.07 
May ... 15.00b 15.05 15.05 15.05b 15.00b 
Sales: 153 lots. 
WEDNESDAY, APRIL 2, 1958 
May - 15.60b 15.80 15.56 15.74 15.58 
July . 15.60b 15.82 15.59 15.80 15.61b 
Sept. . 15.48 15.60 15.40 15.60 15.42 
Oct. - 15.15b 15.88 15.25 15.38b 15.20b 
Dec. - 15.10b 15.17 15.15 15.20b 15.14b 
Jan. . 15.10n ae sae 15.20n 15.10n 
Mar. - 15.05b 15.25 15.13 15.26b 15.10b 
May .... 15.00b ‘ 15.15b 15.05b 
Sales: 300 lots. 
40 








HIDES AND SKINS — 


CHICAGO HIDE QUOTATION; 


Packer hides strong to higher—Small 
packer and country hides ‘up in spots 
—Scant action on calfskins and kip- 
kins at steady prices—Lower shearling 
market on large volume of sales. 


CHICAGO 


PACKER HIDES: In fair action up 
to midweek, about 70,000 pieces sold, 
and mostly at ¥%c higher prices. Heavy 
native steers sold at 9%c for Rivers 
and 10c for Northerns, Butt-brands 
and Colorados sold at 8c and 744c 
respectively. Earlier in the week 
heavy native cows sold steady at llc, 
but later in the week they sold at llc 
for Rivers and 11%c Chicago, a %c 
increase. Light native cows sold 
steady at 16c for Rivers and at 15%c, 
Sioux Falls. Branded cows sold at 8%4c 
western point, 9¥%c for Northerns, 
9'%c all points, 10%c southwestern 
points and 9'4c, Chicago. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hides re- 
flected the rising trend in the big 
packer market. The 60-lb. average 
was quoted at 9%c and the 50-lb. 
at 12%c. Calfskins were quoted at 
29%4c, and kipskins at 25c, both nom- 
inal. 

CALFSKINS AND KIPSKINS: 
During the past week trading on these 
selections was relatively quiet. North- 
ern calfskins, 10/15’s, were quoted at 
42%c, while the 10/down remained 
steady at 40c. Northern kipskins, 
15/25’s were quoted at 35c, and 33c 
on the 25/30’s. 

SHEEPSKINS: The sheepskin mar- 
ket was weaker, as about 18,000 to 
20,000 shearlings, pelts and clips sold 
late last week at reduced prices. No. 
1 and No. 2 shearlings sold under 
1.40, and No. 3’s at .75. Fall clips 


ranged from 2.25@3.50 and dry pelts 


from .21@.22 nominal. 





VEGETABLE OILS 


Wednesday, April 2, 1958 
Crude cottonseed oil, f.0.b. 


MEE Sec cua wees beatateveckecaes 13%a 
Southeast ....cccccccccvcccccccees 1354n 
TERE ccc owhicwanebasewaieeeeose 138 @13% 

Corn oil in tanks, f.o.b. mills .... 14n 
Soybean oil, f.o.b. Decatur ........ 11 
Peanut ofl, f.0.b. mille .....000% 17%4n 
Coconut oil, f.o.b. Pacific Coast 13%a 
Cottonseed foots: 

Midwest and West Coast ........ 1% 
WAGE kev vcnccsvesevcwcccesesioes 1% 
OLEOMARGARINE 
Wednesday, April 2, 1958 
White dom. vegetable (30-lb, cartons) 27 
Yellow quarters (30-lb. cartons) .. 28 


Milk churned pastry (750 Ibs., 30's) .2314@25 
Water churned pastry (750 Ibs., 30’s) .22144,@24 


Bakers drums, ton lots ..........e4. 20% 
Wednesday, April 2, 1958 

Prime oleo stearine (slack barrels).. 12% 

Mxtra Cree G61. LUSHINS) occ cecicces 18% @18% 

Prime oleo oil (drums) ............ 18 @18% 


n—nominal, a—asked, b—bid, pd—paid. 





PACKER HIDES 
Wednesday, Cor. date 
Apr. 2, 1958 1957 
Let. native steers 15%n 13 
Hvy. nat. steers ...... %@1 bates: 
Ex. Igt. nat. steers ...18144@19n 1% 
Butt-brand. steers 8 8 
Colorado steers ....... 7% ™% 
Hvy. Texas steers .... Tin 8 
Light Texas steers ... 11%n lin 
Ex. Igt. Texas steers.. 154%4n In 
Heavy native cows ...11 @1 0 
Light nat. cows ...... 14 @16 14% @16 
Branded cows ........ 9%4,@10% 1, 
Native tulle s....i00% 7 @ 8n 
Branded bulls ........ 6 @ 7%7n Th 
Calfskins: 
Northerns, 10/15 Ibs. 42 50 
10 Ibs./down ....... bg ont 
Kips, Northern native, 
eee eee 35n 8ln 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 9% 8%@ on 
Oe secu kwene con 12% 11% 
SMALL PACKER SKINS 
Calfskins, all wts. 29n 28 @30 
Kipskins, all wts. 25n 21 @23 
SHEEPSKINS 
Packer shearlings: 
Pe Makine sk cans nbnees 1.40 2.10@2.50 
Sere te 21@22n 26@27 
Horsehides, untrim. ....7.75@8.25n 8.50@9.0 
Horsehides, trim. ....... 7.25@7.75n 7.50@8.0 
N. Y. HIDE FUTURES 
FRIDAY. MARCH 28, 1958 
Open High Low Close 
Apr. 12.15b ate 12.25b- 40e 
July 12.65b 12.70b- Sa 
Oct. 12.90b 12.95b-18.10e 
Pe ae ere ete ai Sie 13.00n 
Sales: None 
July 13.10b  =13.15 13.15 13.15b- 2a 
Oct. 13.40b ew ae 13.45b- 58a 
Jan. 13.65b 13.65b- 80a 
Apr. . 13.85b 13.85b-14.058 
Sales: one lot. 
MONDAY, MARCH 31, 1958 
Apr. 12.15b sass 12.25b- 4a 
July 12.65b sin te Pre 12.68b- The 
Oct. - 12.95b 13.00 13.00 13.00 
Jan. ees f eae 13.05n 
Sales: One lot. 
July . 13.10b 13.10b- 208 
Oct. .. 13.45b 13.45b- Be 
Jan, ... 13.65b 13.70b- 85a 
Apr. ... 13.85b 13.95b-14.158 
Sales: None. 
TUESDAY, APRIL 1, 1958 
Apr. ...12.25b 12.41 12.41 12.31b- 468 
July ...12.65b 12.80 12.77 12.80 
Oct. ... 12.95b eee ceee 13.05b- 158 
Jan, a eae ee 13.10n 
Sales: nine lots. 
July ... 13.10b ‘cae aa ae 13.20b- 30a 
Oct. ...13.40b 13.55 13.53 13.50b- 608 
Jan, ... 13.65b sinae neke 13.70b- 828 
Apr. - 13.90b 13.97 13.95 13.92b-14.058 
Sales: 11 lots. 
WEDNESDAY, APRIL 2, 1958 
Apr. - 12.30b 12.59 12.59 12.45b- 55a 
July . 12.80b 13.00 12.83 12.83 - 8% 
Oct. - 13.05b 13.35 13.35 13.05b- 208 
ere dere nave ree 13.10n 
Sales: eight lots. 
Sely- 5 IRS ses sat 13.20b- 30a 
Oct. . 13.50b 13.70 13.70 13.45b- 60a 
5 eR ee sitet 13.65b- 858 
Apr. ... 13.90b 13.85b-14.10a 
Sales: two lots. 
THURSDAY, APRIL 3, 1958 
Apr. ... 12.30b 12.50 12.49 12.40b- 528 
Jay 5. EEAOD. ie bast 12.90b- 958 
ES 0s TRO: los. ae 13.15b- 308 
¢ | eee sein “2 13.200 
Sales: three lots. 
Tily SAS 20D) "eae .-..  18.80b- 3 
Oct. :.: 13.50b 13.65 13.64  13.55b- 608 
Jan, SR CHM A hss are 13.75. 908 
Apr. ... 13.95b 13.95b-14.158 
Sales: three lots. 





NOTE: Upper series of months each day old 
contracts; lower series, new contracts. 
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Cor. date 
1957 
1 1834@1 
1Th 
% 
L 8 


lln 
15n 


10 
14% @16 
8% 


8n 
Ta 


50 @52y 
87h 


8ln 


8%@ mm 
11% 


28 @30 


0 2.10@2.0 
on '@ 

Sn 8.50@9.0 
Sn 7.50@8.0 


1958 


12.25b- 40a 
12.68b- The 
13.00 
13.05n 


& 
3 
B33 


13.70b- 
13.95b-14.1 


LIVESTOCK MARKETS ...Weekly Review 





Hog Selling on Grade Basis 
Moves Along in N. Carolina 


Performance testing and marketing 
of hogs on a grade basis are bring- 
ing appreciable results in North Car- 
olina, it has been revealed. Packers 
have reportedly become more con- 
scious of the difference in carcass 
value among live hogs, while the 
purebred and commercial hog breed- 
ers have found the program of value 
in the selection of breeding stock. 

The program has brought about 
closer cooperation between packers, 
hog breeders, the state department 
of agriculture and college extension 
services. It all began a few years 
back with an educational program on 
meat-type hogs which included car- 
cass cut-out demonstrations which 
led to fat stock shows featuring the 
lean porkers. 

Packers in the area followed up by 
offering to buy hogs on a modified 
grade basis not discounting No. 3 
grades. Buying of hogs on the grade 
basis is now being conducted at var- 
ious stations about the state where 
the plainer grade of hogs are dis- 
counted in price. 


Argentine Cattle Count Off 


Cattle numbers in Argentina 
dropped 6 per cent from 46,940,280 
head on June 30, 1956, to 44,203,- 
425 on June 30, 1957. Unusually 
heavy slaughter during 1956 and 
1957 and a shift from stock raising 
to grain farming were primary factors 


SALABLE LIVESTOCK AT 
12 MARKETS IN FEBRUARY 























CATTLE 
Feb. 1958 Feb. 1957 
eer Paar i 158,627 178,524 
CEIEAE. 5. fin cect eee 14,804 15,541 
=. Ree here eee 43,495 48,700 
oe! ee 17,016 26,215 
ee | a eee 34,278 85,223 
Lk 69,058 79,412 
Oklahoma City ......... 30,209 32,732 
MMI, 9.08 e666) e'e cose 141,311 150,905 
oN ee re 55,182 52,424 
ae ae 58,407 69,962 
errr 94,651 90,827 
We es MRR bo sinddscs 76,658 79,722 
ry Serr rr 793,696 860,187 

CALVES 
CUISGO o ccsertcutecssy 2,437 4,486 
CUTBNOIMEE fisicdiicc ene s cde 3,131 3,757 
RS, hu vaeresweape 1,150 2,873 
Were WOO iid. dS os ccews 5,463 6,369 
SROOONS os ccc cscs 2,679 3,434 
pe es ere 4,049 5,487 
Oklahoma City ........ 2,328 3,853 
GEE hein vised een eceet 2,121 3,066 
PE TROERO ata edsecens 1,753 3,030 
St. Louis NSY . ‘ 10,036 14,056 
MU OROF Sivietisie secs 2,631 3,962 
er es OE oo ov cine: + ates 37,415 45,047 
| Ee eer 75,193 99,420 

HOGS 
MM cic ke ess ecbenas 138,774 151,754 
Cincinnati -. 61,373 66,972 
Denver .... 8,991 10,980 
Fort Worth 7,352 11,619 
Indianapolis .. 165,500 215,439 
ps eee ee 46,034 53,640 
Oklahoma City ........ 8,899 14,083 
GR cadre davaiadens 116,761 131,929 
St. Joseph ...... 81,553 93,268 
St. Louis NSY .. 198,079 262,316 
Sioux City ...... 96,028 104,027 
BBC PAW io isiccc asics 195,195 209,950 
WN \ da wes veebrseks 1,114,539 1,325,977 

SHEEP AND LAMBS 

Chicago 39,541 
Cincinnati 2,323 
Do rece 89,807 
ONE WORER occ cceccine 33,937 
Indianapolis ........... 18,653 
MTs. CREP. no cicciesccces 20,186 
Oklahoma City ........ 6,072 
EEE. hc bc cesses tictees 61,556 
We I diwnd orkaens ae 20,481 
St Tle NEE oki cece 16,946 
Pe ORD oa cinctnecasee 23,532 
©. BR POG i vice ecnccass 47,319 
ro eer 349,136 380,653 


LIVESTOCK CARLOADINGS 


Cattle Kill Declines While 
Corn Belt Feeder Run Gains 


While slaughter of cattle and beef 
production for the first two months 
of 1958 continued to lag below last 
year, movement of cattle and calves 
into Corn Belt feedlots and farms 
was up sharply from the same two 
months of 1957. Corn Belt receipts of 
stocker and feeder cattle and calves 
in January-February at 596,801 head 
were about 39 per cent larger than 
the 429,330 in the same two months 
last year. 

Corn Belt receipts of sheep and 
lambs for feeding in the first two 
months of this year numbered 265,- 
341 head for about a 28 per cent 
drop from 4,342,111 last year. Re- 
tention of ewes in the continuing 
build-up of flocks in breeding areas 
has been a considerable factor in 
reduced slaughter of the animals so 
far this year. 


Livestock Numbers in U.S.S.R. 
Up Sharply in Recent Years 


Livestock numbers in Russia rose 
sharply during 1957, according to the 
Soviet government. The U.S.S.R. is 
making an intensive effort to increase 
livestock numbers and meat produc- 
tion. 

Assuming a favorable feed grain 
production, livestock numbers are ex- 
pected to increase for several years. 

Livestock numbers in the U.S.S.R. 
January 1, 1954-58 are listed below 
in 000’s as follows: 

















































m | in the reduction. An 8 per cent drop A total of 4,657 railroad cars was 

in cow numbers plus an unusually loaded with livestock in the week Year Onn Cain: ike 
958 high proportion of cows and heifers ended March 15, the Association of 1954 ..--.-55.800  2o.d00 38.300 "Taboo 
12.81 slaughtered during 1957 indicate a American Railroads has reported. 1966 +++ +58,800 27,700 84.000 116.200 
13.050- i § further drop in cattle numbers this This was 1,119 fewer cars than were 1958 |.....68'700 31,400 44;300-—:180,000 

; year in that country. loaded in the same week of 1957. ”"aeeaee 

13.50. 
13.70b- 828 
13.92b-14.088 
ad GEO.S.HESS —R. Q. (PETE) LINE 
12.45b- it 
12.83 - 
ae _— INDIANAPOLIS HOG MARKET 
13.20b- 30a 
13.45b- 608 
ie & HESS-LINE CO 
1.850143 DRESSED BEEF : 
1958 a BONELESS MEATS AND CUTS HOG ORDER BUYERS EXCLUSIVELY 
12.40b- 
1315p. OFFAL TELEPHONE MELROSE 7-5481 
13.200 
at 21 SUPERIOR PACKING CO e. NDIANAPOLS 
18 ° EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 
13.95b-14.158 CHICAGO ST. PAUL INDIANAPOLIS 21, IND. 
each day old = 


ts. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 29, 1958, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 8,252 hogs; shippers, 
7,905 hogs; and others, 17,643 hogs. 
Totals: 21,646 cattle, 404 calves, 
33,800 hogs and 3,196 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour. 1,367 260 1,867 82 
Swift . 2,028 509 3,780 2,263 
Wilson . 1,111 ... 8,483 eee 
Butchers 4,371 1 1,253 688 
Others . 199 -e- 1,710 38,502 


T7710 12,043 6,625 





Totals 9,076 


OMAHA 

Cattle & 

Calves Hogs Sheep 
Armour... 4,794 4,449 2,869 
Cudahy .. 3,260 4,236 2,345 
Swift -++ 4,087 5,994 3,640 


Wilson -» 3,120 3,698 2,297 
Neb. Beef. 729 wee 
Am, Stores 1,087 
Cornhusker, 958 

° : A 959 
Gr. Omaha _ 810 
Rothschild. 1,218 
rer 938 
Kingan .. 812 
Omaha ... 469 
Union .... 1,002 a 
Others .... 1,045 8,197 


Totals ..22,168 26,574 11,151 


N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour. 1,858 542 7,351 1,471 


Swift . 2,181 887 11,000 1,818 
Hunter . 894 oon ane - 
Heil “ 1,252 


ily css was. . ace AIOE 


Totals. 4,933 1,429 30,108 3,289 


8T. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .. 2,864 208 8,823 4,112 
Armour . 1,971 85 6,200 959 
Seitz .. 667 Nets a 
Others . 3,253 Se S| 





Totals* 8,755 293 16,678 5,071 

*Do not include 1,522 cattle, 23 
calves, 2,005 hogs and 2,322 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. 2,241 ... 2,019 1,986 
Swift . 3,187 -.- 98,270 494 
8.C. Dr. 
Beef . 4,263 
8.C. Dr. 


Daeteri les, 3,408 
Raskin . 776 tor pee cs 
Butchers 398 bse aa ae 
Others. .12,585 7 15,620 1,307 
Totals.12,450 7 24,317 3,787 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,181 116 2,405 ee 
Dunn 11 


Dold .. 97 wee 654 

Excel . 922 che oe ee 
Armour. 24 ka ee 
ere bea sc. Souee 
Others . 1,432 eee 81 2,899 


Totals. 3,770 116 3,140 5,806 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour. 951 12 562 1,244 
Wilson . 1,410 48 882 1,627 
Others . 2,245 30 1,449 ene 


Totals. *4,606 90 2,893 2,871 
*Do not include 745 cattle, 88 
calves, 7,019 hogs and 2,632 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 














Cudahy. since 60 
Swift .. 47 
Wilson . 20 
Ideal .. 648 


Gr. West. 529 

Atlas .. 498 ane ees 
United . 400 ons 548 
Goldring 330 4, one 
St. Ana. 245 
Com’l1... 236 
Salter . 223 Fess 
Coast . 126 eee 24 
Others . 786 148 341 


Totals, 4,088 148 973 
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DENVER 
Cattle Calves Hogs Sheep 

Armour. 321 aaa ae 
Swift .. 1,554 77 3.026 7,841 
Cudahy. 825 41 3,741 15 
Wilson . 804 ats ... 9,804 
Others . 7,485 37 1,664 397 





Totals.10,989 155 8,431 24,029 
8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour. 5,675 2,594 12,289 1,633 

Bartusch 1,387 see ale one 
Rifkin . 852 20 

Superior, 1,677 e's ues ene 

Swift .. 6,038 2,196 18,284 2,374 

Others . 4,650 3,392 13.217 1,617 








Totals.20,279 8,202 43,790 5,624 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour. 720 381 672 9,285 
Swift . 770 502 1,221 10,814 
Rosenthal 109 4 ne 
Totals. 1,599 887 1,893 20,357 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall .. e068 eo. ‘ 488 
Schlachter 154 37 minis wae 
Others . 3,589 800 12,763 353 


Totals. 3,743 83712763 841 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Mar. 29 ~week 1957 


Cattle ...128,102 137,956 139,320 
Hogs ....217;408 231,869 262'387 
Sheep ‘1:1 921647 77,731 65.644 
CORN BELT DIRECT 
TRADING 


Des Moines, Apr. 2— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 





180/200 Ibs. ....... $18.85@20.75 
SOG/SRO IDS. io cccces 19.85@20.90 
220/240 Ibs. ....... 19.45@20.75 
~ ts es 18.85@ 20.30 
BtGsOOO WBS ios sccas 18.40@19.65 
Sows, U.S. No. 1-3: 
BO TR. oo cidvck 18.10@19.35 
330/400 Ibs. ....... 17.60@18.85 
400/550 Ibs. ....... 16.35@18.25 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Mar. 27 ..46,500 43,500 49,500 
Mar. 28 ..38,000 39,000 52,000 
Mar. 29 ..21.500 27,500 31,500 
Mar. 31 ..67,000 57500 62,500 
Apr. 1 ..57,000 44,500 59,000 
Apr. 2 ..55,000 57,000 46,000 


LIVESTOCK PRICES | 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Apr. 2 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $28.00 only 
Steers, gd. & ch.... 24.50@27.50 
Heifers, gd. & ch. .. 23.50@27.00 
Cows, util. & com’l. 17.00@20.00 
Cows can. & cut... 13.00@17.50 
Bulls, util. & com’l. 20.00@23.00 
Bulls, cutter ...... 17.50@20.50 

VEALERS: 

Choice & prime . 33.00 only 

Good & choice ..... 27.00@33.00 

Calves, gd. & ch. .. 23.00@26.50 
HOGS, U.S. No. 1-8: 


og eee 18.00@19.50 
BOOSACO WS. ow ccces 19.50@21.09 
180/200 Ibs. ....... 21.00@21.75 
200/220 Ibs. ....... 21.25@22. 
220/240 lbs, ....... 21.00@22.00 
240/270 Ibs. ....... 20.50@21.25 
ee 20.25@ 20.75 
Sows, U.S. No. 1-3: 

180/330 Ibs. ..... 19.00@ 20.00 

330/450 Ibs. ..... 18.00@19.50 

LAMBS: 


21.00@23.00 
. 18.00@21.00 


Good & choice ..... 
Utility & good 









WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wed 










































ended Mar. 29, 1958 (totals compared) was reported hfe sp 
the U. S. Department of Agriculture as follows: ped 
Sheep 13 
Cattle Calves Hogs tak Mart 
Boston, New York City Area’..... 14,104 11,664 51,282 37.00 
Baltimore, Philadelphia .......... 8,284 1,155 . 29,626 rye 
Cin., Cleve., Detroit, Indpls. ..... 19,309 7,561 106,547 1209 
Se SURO. Bein sins Od a ecad sein ns 22,399 8,807 40.731 44 
St, Pank-Wis. Areas? .....000s050 30,214 27,256 81,975 1 
Bh. SOUS ARON 8 ik nesweesne es 11,785 2,806 65,365 Sayge Chics 
Sioux City—-So. Dak. Area’ ....... 18,006 oo 51,929 13.8 Kan. 
RR NOR oo alens:. scinecens vos 29,034 408 60,150 164g Omal 
MR AIMEE os. sctaibre's'o's'k-0 wis ete se «aden 10,252 1,456 23,394 Soume N.S. 
Iowa—So. Minnesota® ............ 28 268 12,850 216,999 30.2nme St. 
Louisville, Evansville, Nashville, Siou: 
a Re Sr 8,981 5,763 58,256 : Wich 
Georgia—Alabama Area’ ......... 4,332 1,706 26,687 “eB New 
St. Joseph, Wichita, Okla. City .... 16,339 1,725 39,896 Je 
Ft, Worth, Dallas, San Antonio ... 9,191 5,836 16,919 Okla 
Denver, Ogden, Salt Lake City .... 15.472 405 13,386 Cine! 
Los Angeles, San Fran. Areas’ .... 17,150 2,650 23,130 Den 
Portland, Seattle, Spokane ........ 5,183 264 11,970 St. I 
Debit CORRIE Moss ccace ete ev es 268,303 92,312 918,242 ‘ype Milw 
Totals same week 1957 ........278,752 110,992 1,065,022 210 43) 
eae To 
‘Includes Brooklyn, Newark and Jersey City, “Includes St. Paul, & 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Incluait . 
St. Louis National Stockyards, BE. St. Louis, Il, and St. Louis Mo, 4% Chics 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. Du Kan. 
‘Includes Lincoln and Fremont, Nebr. and Glenwood, Iowa. Includes 4) Omal 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dug N.S. 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason (ity St. 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming Siou: 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta Moultrie, Thomas Wiel 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So. suf New 
Francisco, San Jose and Vallejo, Calif. a 
Okla, 
Cine 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS °:"' 
A 
° e ° Milw 
Average prices per cwt. paid for specific grades fu 
steers, calves hogs and lambs at 11 leading markets ix ” 
Canada during the week ended Mar. 22 compared withff onic 
the same week in 1957 was reported to the Provisione 5%" 
by the Canadian Department of Agriculture as follows: § \*. 
GOOD VEAL HOGS* Siou: 
STEERS CALVES Grade B! LAMBS Wiel 
All Good and Dressed New 
Stockyards ° Weights Choice Handyweight Je 
1958 1957 1958 1957 1958 1957 1958 195 B Okla 
Toronto ....$22.50 $19.00 $29.43 $27.50 $28.66 $28.50 $24.75 $2.ag§ Cinc 
Montreal .. 22.15 19.00 25.10 23.80 28.65 29.00 20.00 190g) Deny 
Winnipeg .. 21.27 17.64 27.69 25.50 27.16 27.25 21.00 18% St. | 
Calgary ... 20.55 16.52 24.15 20.45 26.27 25.35 20.40 18. Milv 
Edmonton .. 20.80 16.40 28.00 25.75 27.00 25.80 21.20 18W 
Lethbridge 21.50 16.75 21.25 18.50 26.50 25.25 20.00 19. To 
Pr. Albert . 19.40 16.00 27.25 23.75 25.00 25.90 ois “¢ 
Moose Jaw 19.70 16.00 24.00 21.10 25.00 25.50 20.00... tF 
Saskatoon . 20.50 16.50 27.00 22.00 5.00 25.50 20.50 16.505 inch 
Regina .... 19.25 16.00 26.00 23.00 25,00 25.50 +00 i 
Vancouver . 21.30 17.50 25.15 28.00 uke Sere ov ane A 


*Canadian government premium not included. 


SOUTHERN RECEIPTS ; 


Receipts of livestock at six southern packing platif jive 
stockyards located in Albany, Moultrie, Thomasville, THE wee 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida 
during the week ended March 28: 





Cattle Calves Hogs 
Week Oiled DATO: BO oo osnsie sc cicweces 2,054 870 13,408 West 
Week previous (five days) ............ 1,665 546 15,3898 East 
Corresponding week last year ........ 2,752 71 20,78 % 





LIVESTOCK PRICES Wes 
AT SIOUX CITY 

Livestock prices at Siowg 41 

City on Wednesday, Ap: 
2 were as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Apr. 

2 were as follows: 





owt. 


CATTLE: A 
ows. None “« 


Steers prime 
Steers, choice 
Steers, good 
Heifers, ch. & pr. . 26. 9 
Heifers, good ..... 22.75 G26." I 





CATTLE: 
Steers, gd. & ch. ..$25.50@29.50 
Steers, std. & gd.. 21.50@25.00 
Heifers, std. & gd.. 20.50@24.00 
Cows, util. & com’l. 16.50@19.50 


Cows, can. & cut... 14.00@16.50 1. 16.75@20.9 
Bulls, util & com’l. 19.50@21.50 Cows. util. & com'l. ve ey P 
VEALERS: Bulls (good beef). None aed Of 
Good & choice ..... 24,00@28.00 Bulls, cut. & com'l, 18.00@%% 4]< 


Calves, gd. & ch.... 24.00@27.00 

















2 HOGS, U.S. Ne, 1-3: 

HOGS, U.S. No. 1-3: 180/200 Ibs. |, 20.50@215 
180/200 Ibs. 20.75 @21.25 200/220 Ibs, ....... 20.75@21 
200/220 Ibs. . .. 20.75@21.75 220/240 Ibs, ....... 50@25 
920/240 Ibs. ....... 20.50@21.50 MOs/270. Th... 665 6s 20.25@21: 
240/270 Ibs. ....... 20.25@21.25 Sows. U.S. No. 1-3: 

Sows. U.S. No, 1-3: 300/400 Ibs. ..... 18.75@19.4 
270/400 lbs. ..... 19.00@20.00 400/550 Ibs. ..... 17.75@18. 
LAMBS: LAMBS: 


Ch. & pr. (wooled) 21.00@27 


. 21.25@22.75 
Good & ch, (shorn) 20.5002" *1 


- 20.00@21.25 


Good & choice 
Utility & good 
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SLAUGHTER 








CHICAGO LIVESTOCK © 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and camparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 27. 1,808 101 7,808 2,343 
Mar. 28. 528 88 5,625 387 
Mar. 29. 189 2 278 108 
Mar, 31.19,436 133 11,306 3,080 
Apr. 1. 4,500 200 11,500 1,000 
Apr. 2 .9,000 200 7,500 500 
*Week so 
far ..32,936 533 30,306 4,580 
Wk .ago.44,865 498 25,644 5,570 


Yr. ago.39,469 707 25,920 6,828 
*Including 4,700 hogs direct to 
packers, 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Apr. 1 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 














SHIPMENTS 

Mar. 27. 1,808 101 7,803 2,156 
Mar. 28. 1,351 44 1,258 625 
Mar. 29. 330 50 TT 706 
Mar. 31. 5,360 eee 2,205 473 
Apr. 1. 4,000 2,000 200 
Apr. 2. 6,000 2,000 300 
Week so 

far ..15,360 «+. 6,205 973 
Wk. ago.18,264 124 5,813 1,931 
Yr. ago.18,313 107 3,750 2,067 

TOTAL MARCH RECEIPTS 
1958 1957 

DOCS oncccces’s 183,340 199,701 
Calves 3,304 6,044 
WOME asiacctus 195,121 211,607 
Sheep 32,104 39,357 





TOTAL MARCH SHIPMENTS 
1958 


Cattle 
Hogs 
Sheep 





1957 

97,746 
33,996 
14,733 


N.S. Yds- Chicago Kansas City Omaha St. Paul 
HOGS: 

BARROWS & GILTS: 

U.8. No. 1-3: 

120-140 Ibs..$18.00-19.25 None qtd. None qtd. Noneqtd. None qtd. 
140-160 Ibs.. 19.00-20.00 None qtd. None qtd. None qtd. $19.00-19.50 
160-180 Ibs... 20.00-21.25 $18.00-20.50 $19.00-20.00 $19.00-20.50 19.50-20.50 
180-200 Ibs.. 20.75-21.25 20.00-21.50 20.25-21.00 20.25-21.50 20.25-21.25 
200-220 = Ibs.. 20.75-21.50 20.85-21.50 20.50-21.25 20.75-21.50 20.25-21.25 
220-240 Ibs.. 20.75-21.50 20.85-21.50 20.50-21.25 20.50-21.50 20.25-21.25 
240-270 = Ibs.. 20.25-21.25 20.65-21.10 20.50-21.25 20.00-20.75 20.00-21.25 
270-300 =Ibs.. 20.00-20.75 20.25-20.85 20.00-21.00 19.50-20.00 19.50-20.50 
800-330 Ibs.. None qtd. 19.75-20.50 None qtd. 19.25-19.75 None qtd. 
330-360 lbs.. None qtd. None qtd. None gtd. Noneqtd. None qtd. 
Medium: 

160-220 Ibs.. 19.50-20.50 17.50-20.50 18.50-20.50 18.50-20.50 18.75-20.00 
SOWS: 

U.S. No. 1-3: 

180-270 lbs... 19.50 0nly None qtd. 20.00 only 19.75 only 19.25-19.50 
270-300 = Ibs.. 19.50 only None qtd. 19.50-20.00 19.50-19.75 19.25-19.50 
300-830 Ibs.. 19.50 only 19.50 only 19.50-19.75 19.50-19.75 19.00-19.25 
330-360 Ibs.. 19.25-19.50 19.25-19.50 19.25-19.50 19.00-19.75 19.00-19.25 
360-400 lbs.. 19.00-19.50 19.00-19.25 19.00-19.50 18.75-19.50 18.75-19.00 
400-450 Ibs.. 18.75-19.25 18.50-19.00 18.50-19.25 18.50-19.00 18.75-19.00 
450-550 Ibs.. 18.25-19.00 17.50-18.50 18.50-18.75 18.00-18.75 18.50-18.75 


Boars & Stags, 
all wts. .. 15.25-16.00 15.00-16.00 


SLAUGHTER CATTLE & CALVES: 


15.50-16.00 15.00-16.25 None qtd. 














r the wed REPORTS 
7 Special reports to THE NATION: 
ported " AL PROVISIONER showing the 
WS: number of livestock slaughtered at 
13 centers for the week ended 
" rh March 29 1958,. compared: 
282 37H CATTLE 
$26 44g Week Cor. 
547 12,09 ended Prev. week 
44 if Mar. 29 week 1957 
365 SUE Chicagot ... 21,646 19,802 25,186 
02) «REE Kan, City?. 9,846 9,584 12,204 
150 16.0W Omaha*t . 26,108 28,314 24,246 
394 Sage NS. Yardst 6,362 8,013 10,008 
999 0am St. Josepht. 9,946 9,475 8,618 
“Sioux Cityt. 11,995 12,235 11,166 
256 Wichita*t 3,082 3,186 2.804 
68’ New York & 
if wie Jer. Cityt 14,104 11,839 12,911 
919 aM Okla, City*t 5,529 5,860 5,651 
386 HME Cincinnatig.. 4,202 4,072 3,782 
130 28.%fe Denvert . 12,076 12,312 10,928 
970 42yM St. Pault .. 15,629 15,494 16,115 
242 om Milwaukeet. 5,668 5,657 5,217 
022 2104 ——_ 
Totals ...146,283 140,343 
St. Paul, & HOGS 
onis Mor ac@ Chicagot .. 25,805 26,096 30,286 
own, 8 Dug Kan. Cityt. 12,043 14,833 14,258 
Includes 4p Omaha*t .. 38,475 39,928 42,004 
avenport, Daf N.S. Yardst 30,108 82,855 50,227 
Mason ‘Cif St. Josepht. 17,028 20,573 21,215 
ludes Birmingge Sioux Cityt. 23,009 24,897 14,977 
Itrie, ‘Thomas Wichita*t ie 12,162 4,356 10,254 
‘is New York 
1800, Be ee eer, Cityt 51,282 50,522 57.758 
Okla. City*t 9,912 12,035 14,104 
Cincinnati$ 11,466 11,979 11,792 
MARK im Denvert . 8,361 9,384 10,601 
St, Pault .. 30,573 30,603 34,005 
Milwaukeet. 4,471 3,807 4,819 
grades for — pe 
markets in Totals ...274,785 282,831 316,295 
, SHEEP 
pared willl chicagot .. 3196 3,940 2,718 
+0 Kan, Cityt. 6,625 4,287 4,092 
Provisione \maha*t .. 18.915 12:881 8.289 
. N.S. Yardst 3,289 2,522 3,514 
| follows: St. Josepht. 7.393 5.406 4,550 
Sioux Cityt. 2,157 1,402 2,461 
LAMBS Wichita*t aoe 1,841 2,168 
New York & 
Handyweights Jer. Cityt 37,002 30,422 35.006 
1958 1%' 8 Okla. City*t 5,503 4,807 3,081 
$24.75 $22,098 Cincinnati§ 671 446 433 
20.00 19.0 Denvert ...22,804 21,157 20,077 
91.00 19mm St. Pault .. 4,007 4,172 3,826 
20.40 18.1 Milwaukeet. 865 1,303 828 
21.20 18. — — —— 
20.00 19.00) Totals ...107,427 94,586 91,043 
otek an *Cattle and calves. 
20.00... tFederally inspected slaughter, 
20.50 16.50% including directs. 
er 16.0 {Stockyards sales for local slaugh- 
; ter, §Stockyards receipts for local 
slaughter, including directs, 
— 
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CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended March 22: 





























Week Same 
ended week 
Mar. 22 1957 
CATTLE 
Western Canada... 16,496 16,351 
Eastern Canada... 17,146 15,510 
MMR ce iene Aula 33,642 31,861 
HOGS 
Western Canada... 50,853 48,178 
Eastern Canada... 57,190 61,167 
A 108,043 109,345 
All hog carcasses 
cog A PEO 116,823 117,988 
: SHEEP 
Western Canada... 2,751 4,002 
Eastern Canad 2,077 2,445 
a 4,828 6,447 
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NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4st st. New York market 
for week ended Mar. 29: 
§ Cattle Calves Hogs Sheep 
Salable ... 163 13 . 
Total (incl, Hee - 


directs) ...3,541 

Prev. wk.: 
Salable .. 116 
Total (inel, 


directs) . 2,126 


218 18,208 10,179 
} ree 1 
88 16,494 6,353 


“Including hogs at 31st street. 








CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Apr, 2: 
Week Week 
ended ended 

Apr. 2 Mar. 26 

Packers’ purch, ..28,012 27,798 
Shippers purch, .. 7,763 9,524 
eer ne 35,775 37,322 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Mar. 28, with comparisons: 





Cattle Hogs Sheep 
Week to 
date 262,000 386,000 142,000 
Previous 
Week 236,000 400,000 135,000 
Same wk. 
1957 236,000 423,000 135,000 
Totals, 
1958 3,074,000 5,194,000 1,594,000 
Totals, 
1957 3,352,000 5,666,000 1,946,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended March 28: 
Cattle Calves Hogs Sheep 
Los Ang. .4,080 260 1,050 40 


N. P’tland.1,900 285 1,200 1,550 
San Fran.. 310 50 500 0 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Apr. 
2 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $28.00 onl 
Steers, good ....... 24.00@26.50 
Steers, stand. & gd. 21.00@24.00 
Heifers, gd. & ch, . 24.00@26.00 
Cows, util. & com’l. 17.50@22.00 
Cows, can. & cut. .. 13.00@17.50 


Bulls, util. & com’l. 
VEALERS: 

Choice & prime .... 32.00@33.00 

Good & choice . 28.00@32.00 

Calves, gd. & ch.... 23.00@30.00 
HOGS, U.S. No. 1-3: 


20.00@21.00 








180/200 Ibs. ....... 21.25@21.50 
Dy | ee 21.25@21.50 
220/240 Ibs. 1.25@21.50 
240/250 Ibs. ....... 20.75@21.25 
Sows, U.S. No. 1-3: 
240/260 lbs ..... 19.50@20.00 
300/400 Ibs. . 18.25@19.00 
450/600 Ibs. 17.75@18.50 
LAMBS: 
Choice & prime.... 25.00@26.00 


Utility & good . 20.00@22.00 
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STEERS: 
_.Prime: 
700- 900 Ibs.. None qtd. None qtd. None qtd. Noneqtd. None qatd. 


900-1100 Ibs.. None qtd. 






1100-1300 Ibs... None qtd. 
1300-1500 Ibs.. None qtd. 
Choice: 
700- 900 Ibs.. 27.50-32.00 
900-1100 Ibs.. 27.75-32.00 
1100-1300 Ibs.. 27.75-32.00 
1300-1500 Ibs.. 27.75-32.00 
Good: 
700- 900 Ibs.. 24.50-27. 
900-1100 Ibs.. 25.00-27. 
1100-1300  Ibs.. 25.00-27. 
Standard, 

all wts. .. 22.00-25.00 
Utility, 

all wts. .. 19.00-22.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 
800-1000 lbs.. None qtd. 
Choice: 
600- 800 Ibs.. 27.00-30.00 
800-1000 Ibs... 26.50-30.00 
Good: 
500- 700 Ibs.. 24.50-27.00 
700- 900 Ibs.. 24.00-27.00 
Standard, 

all wts. .. 21.00-24.50 
Utility, 

all wts. .. 18.00-21.00 
COWS: 
Commercial, 

all wts. .. 18.50-20.50 
Utility, 

all wts. .. 17.00-19.00 
Canner & cutter, 

all wts. .. 12.50-17.00 
BULLS (Yris. Excl.) All 
(Cc Ee None qtd. 
Commercial . 19.50-21.50 
i): Ar 17.50-20.00 
Gutter ..... 15.00-18.00 
VEALERS, All Weights: 
Ch. & pr. .. 29.00-34.00 


Stand. & gd. 19.00-29.00 


None qtd. 
35.00-38.50 
34.50-38.50 


27.00-31.00 
27.00-34.00 
27.75-34.50 
28.50-34.50 


24.50-27.00 
24.75-27.50 
25.00-28.50 
22.50-25.00 
19.50-22.50 
None qtd. 


29.00-31.00 


25.50-29.00 
26.00-29.50 


23.50-25.50 
24.00-26.00 
21.50-24.00 


19.50-21.50 


19.00-20.50 
17.25-19.50 


14.50-17.50 
Weights: 
None qtd. 
22.00-22.50 
20.00-22.00 
18.00-20.00 


31.00-34.00 
23.00-30.00 


CALVES (500 Lbs. Down): 


Ch. & pr. .. 23.00-28.00 
Stand. & gd. 18.00-23.00 


SHEEP & LAMBS: 


LAMBS (Wooled, all wts.): 


Prime . 22.00-23.50 
Choice ...... None qtd. 
Good ...cece 20.75-22.25 
LAMBS (Shorn, all wts.): 
PUNO ccc cas None qtd. 
Choice ..... None qtd. 
Good o.cccse None qtd. 
Springers, 
gd. & pr.. 24.00-25.00 

EWES: 

Gd. & ch. 8.00-10.00 
Cull & util.. 6.00- 8.00 


25.00-27.00 
21.00-25.00 


23.50-24.00 
None qtd. 
None qtd. 


None qtd. 
22.50-23.00 
20.50-20.75 


None qtd. 


8.50-10.50 
6.50- 8.50 


None qtd. 
None qtd. 
None qtd. 


None qtd. 

28.00-32.50 
27.75-32.50 
27.75-32.50 


25.00-28.00 


25.00-28.00 
25.00-28.00 


22.00-25.00 


19.00-22.00 


None qtd. 
None qtd. 


26.75-29.50 
26.75-29.50 


25.50-26.75 
2 


5.50-26.75 
22.00-25.00 


19.00-22.00 


18.50-20.00 
17.00-18.50 


14.00-17.00 


None qtd. 

20.00-20.50 
19.50-20.00 
17.00-19.00 


27.00-29.00 
20.00-26.00 


27.00-28.00 
20.00-27.00 


None qtd. 
21.00-22.00 
21.00 only 


None qtd. 
21.50-22.75 
21.00-21.75 


22.50-24.50 


8.00- 9.00 
6.00- 8.00 


None gtd. 
None qtd. 
None qtd. 


26.75-31.50 
27.00-31.50 


27.00-31.50 
27.00-31.50 


None gtd. 
None qtd. 


26.00-28.75 
26.00-28.75 


24.00-26.00 
24.00-26.00 


21.50-24.00 


19.50-21.50 


17.50-19.50 
16.25-17.50 
14.00-16.25 


None qtd. 

19.50-21.00 
18.00-20.00 
16.00-18.00 


29.00-31.00 
20.00-29.00 


None qtd. 
None qtd. 


22.25-23.00 
21.75-22.50 
None qtd. 


None qtd. 
21.75-22.25 
21.00-22.00 


24.50 only 


8.00-10.50 
5.00- 8.50 


None qtd. 

None qtd. 

None qtd. 

27.00-31.50 
27.50-31.50 
27.50-31.50 
27.50-31.50 
23.00-27.50 
23.50-27.50 
23.50-27.50 
19.50-23.50 


18.00-19.50 


None qtd. 
None qtd. 


25.50-29.00 
26.00-29.00 


22.50-26.00 
22.50-26.00 


19.00-22.50 


17.50-19.00 


18.50-20.00 
17.00-18.50 


14.@0-17.00 


None atd. 

18.00-19.50 
19.00-21.00 
19.00-21.00 


29.00-33.00 
19.00-29.00 


24.00-27.00 
17.00-24.00 


None qtd. 
22.25-23.50 
21.50-22.75 


None qtd. 
21.00-22.25 
None qtd. 
None qtd. 


8.00-10.00 
5.00- 8.00 
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CUT COSTS — 


KEEP QUALITY HIGH WITH 


Tietolin 


THE PERFECT ALBUMIN BINDER 


FirstSe 


NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 


OEE Maing Company, Ine. 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. « 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 


St. Louis 6, Mo. 








other stunners. 


Rey Swen 


Used in more than 30,000 packing plants. 
Humane, safe, easy. Produces meat of 
better color, higher grade, better keep- 
ing-quality. Operates at half the cost of 
Write for literature. 














i EQUIPMENT CO 





IN CANADA. . 


SIMMONDS PRODUCTS OF CANADA LIMITED 
637 PARKDALE AVENUE 
HAMILTON, ONTARIO 


2520 Holmes St. Seiden City 8, Mo. /ictor 2-3788 


CLASSIFIED ADVERTISING 


- Sales and Service by 








it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 
PROVISIONER pays off 
in response and sales! 








oe, Seen 20 wae. each. Count address or box numbers as 


special 
20 — 39.50; additional ‘words, 20¢ 


8 words. Headlines, 75c extra. Listing 1 
vertisements, 


e. D 
$11.00 per inch. Contract rates on request. 


7S5c per 


Unless Specifical 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


Instructed Otherwise, All 
Be Inserted Bnew sad bon Nombe. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





SALESMAN: 
sions and 


Thoroughly 


experienced in provi- 
canned meats. 


Good following with 
wholesalers and chains in Los Angeles and 
southern California. Expect respectable salary 
with future boss if he expects respectable profits 
from my efforts. Capable of managing a branch. 
Age 42. W-148, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 





SAUSAGE MAKER 

COLLEGE GRADUATE: 20 years’ experience in 
all phases of operations. Age 44. Presently head 
sausage superintendent over all plants for major 
packer. Excellent reason for desiring change. 
Substantial salary required. W-149, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





CATTLE BUYER or BREF MAN: Experience 
in buying, cooler and plant operations. Working 
vo of pork products. Animal Science de- 
gree. Age 33, married. W-102, THE NATIONAL 


PROV ISIONER, 15 W. Huron St., Chicago 10, 
Tl. 





RENDERING PLANT MANAGER: With 16 years 
of production, procurement experience. 40 years 
eld. W-138, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chieago 10, Ill. 


HELP WANTED 


A LARGE MOTOR CARRIER: Operating New 
York-Philadelphia-Baltimore-Washington territory, 
desires salesman to develop perishable freight in 
and out of the Baltimore-Washington area. Motor 
carrier experience is not necessary if applicant 
is known in the industry that ships meat or meat 
products, dairy products, fish and fish products, 
Good opportunity for the proper person. Reply giv- 
ing background and salary desired. W-126, THB 
NATIONAL PROVISIONER, 15 W. Huren 8t., 
Chicago 10, Ill. 








44 





EXPANDING SALES DEPARTMENT 
tapidly growing manufacturer of seasonings, 
spices, additives, etc. is desirous of hiring a 
salesman for Missouri, Kansas, Nebraska and 
Oklahoma. Excellent opportunity for aggressive, 
competent man, Experience helpful but not neces- 
sary. Complete training program, Liberal drawing 
account, bonus and expense arrangement. Please 
write resumé of experience or arrange for ap- 
pointment during coming NIMPA convention in 
Palmer House, Ohicago, Room 848, Milwaukee 
Spice Mills, 1820 So. First St., Milwaukee 4, Wis. 





SAUSAGE MAKER 

A reliable, well established firm located in east- 
ern Massachusetts, desires a very able man who 
is capable of assuming full control of sausage 
production, personnel and costs. We are inter- 
ested in a man who can produce quality in a 
competitive line of sausage. Please send resumé 
of experience and salary desired. Replies con- 
fidential. W-139, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 





SEASONING SALESMAN 


To work in the midwest area. Home base prefer- 
ably in Chicago. Excellent opportunity for the 
right party. Selling experience not entirely es- 
sential; knowledge of the meat industry, of 
course, is. We will train you. This position offers 
all the securities desired and it is with a well- 
established organization. Replies held in strict 
confidence. W-187, THE NATIONAL PROVI- 
SIONBR, 15 W. Huron 8t., Chicago 10, Ill. 





NIGHT SHIPPING DEPARMENT FOREMAN 


Thoroughly experienced man for independent mid- 
west packer. Supervising packing, shipping, rout- 
ing and loading trucks, 250,000 pounds daily. Full 
knowledge of all jobs and ability to handle men 
essential. Give age, experience and reference in 
first letter. W-116, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


SEASONING SALESMAN: Manufacturer of 
tionally famous specialty products and_ seas 
ings for meat packers, offers an excellent o> 
portunity to forceful salesmen. Two t 

open: One comprising the Dakotas, Minnesolt,— 
western Wisconsin and parts of Chicago ae 
the second position: north of San Francisco wor 
ing out of our San Francisco plant. Knowleds 
of meat and meat packing desirable. All replies 
strictly confidential. First Spice Mixing Oo., 
Vestry Street, New York City 18, N. Y. 


PLANT SUPERINTENDENT 
GROWING INDEPENDENT PACKER: » 
qualified man familiar with all plant operations. 
Federal inspection. Completely modern, W-lfl. 
THB NATIONAL PROVISIONER, 15 W. Hum 
St.. Chicago 10, Ill. 


CASING MANAGER 
MAN: Thoroughly experienced in HOG CASING, 
ALL PHASES. Set up department and mang 
same. Plant in Philadelphia area, W-150, TH 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 


EXPERIENCED: Pork and provision man wantel 
by Chicago brokerage firm. Must be experienc! 
in the brokerage business. Replies confidentil 
W-129, THE NATIONAL PROVISIONER, 15 ¥. 
Huron St., Chicago 10, 5 


BROKER: Established Chicago brokerage firm ha 
opening for an experienced beef trader. 

will be kept strictly confidential. W-128, TH 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 


HOG OUT FOREMAN: Thoroughly experien# 
man required for progressive Ohio packer. - 
have a good knowledge of Sy methods 1: 
cut-out yields. W-130, B TIONAL PRO 
SIONER, 15 W. Huron 8t., daisane 10, Ill. 


EXPERIENCED SAUSAGE MAKER: Capable & 
making full line of sausage for Chicago Cas 





























pany. W-141, THE NATIONAL PROVISIONBE 
15 W. Huron St., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 


PLANT FOR RENT 


PLANT WANTED 








oOOLER FOR RENT: With railroad siding. Ap- 
proximately 35’ x 55’ with rails, electric track 
scale, blast freezer, loading dock for 4 trucks, 
four overhead steel doors and modern air-condi- 
tioned offices. Located at 3449 West 48th Place, 
Chicago. Write Mr. Nat Romanoff, 441 West 13th 
st. New York 14, N. Y. or telephone New York, 
Watkins 9-8700. 





FOR RENT: Two refrigerated floors—two ele- 
yators—railroad siding—loading platform. Long 
lease. Reasonable, Yonkers, N. Y. (Near Thruway 
and Major Dugan highway) FR-148, THE NA- 
TIONAL PROVISIONBR, 527 Madison Ave., 
New York 22, N. Y. 





PLANTS FOR SALE 








acturer of i 
ts and seas 
n excellent o 
Two te 





FOR SALE: Modern completely equipped meat 
plant, 35’x80’. Cement block construction, cork 
insulation, 10 years old. 10’x25’ tracked cooler. 
18’x40’ zero room. 80’x35’ no refrigeration. Lo- 
cated 75 miles south of Chicago. Suitable for sau- 
sage manufacture, branch house, retail or proces- 
sing. Open field for ham and bacon curing, frozen 
food storage, etc. All equipment in A-1 condition 
ready to go. FS-186, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





STATE INSPECTED KANSAS PACKING PLANT 
Rural 95’ x 105’, custom slaughtering and proc- 
essing, also retail and wholesale meat. Serving 
Topeka, Osage and Burlingame. Owners retiring 
from business. Immediate possession, 

CHAS. BASSE REALTY 
404 Schweiter Building Wichita, Kansas 

Phone AMherst 8482 





PACKING HOUSE FOR SALE: Retail market 
in front of plant, large modern killing floor, 
smoke house, 2 coolers, new 29 H.P. boiler. Do- 
ing a nice business. Must sell because of health. 
Small down payment and long terms. Write 
HERBERT L. JACKSON, R. R. #4, Frankfort, 
Indiana, 





MODERNLY EQUIPPED: 50’ x 65’ meat plant 

for restaurant supply, branch house, portion con- 

trol, retail, ete. Tracked cooler 25’ * 50’, 

Freezer 50,000 Ib. capacity. Retail store 25’ x 65’. 
GIANT MEAT SUPPLY 

12625 W. Dixie Hwy. North Miami, Florida 





PACKING PLANT FOR SALE: Fully equipped 
for beef, veal and lamb. Will handle 100 cat- 
tle per week with plenty of room for ex- 
| pansion, Adjoining retail market equipped. 8 
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}room modern house, 6% acres land. Located in 
area of Columbus, Ohio. FS-145, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Tl, 





SAUSAGE MANUFACTURING PLANT: Capacity 
50,000 Ibs. per week. Modern equipment. Good 
loading facilities. Central Cincinnati location, Re- 
turn principal in 5 years. Wm. ©. Boettger, 2539 





Vestry Ave., Cincinnati 19, Ohio, Phone PA-1, 
6429 
PACKING PLANT: Includes sausage kitchen, 


smoke house, tracked coolers and freezers. Going 
business in Florida, Must sell due to death and 
illness, FS-144 THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PLANT FOR SALE or RENT 
MEAT PACKING PLANT: Fully equipped, fed- 
erally inspected. Located in New Jersey, 10 
minutes from New York city. Going business. 
Excellent profits. FS-153, THE NATIONAL PRO- 
ee. 527 Madison Ave., New York 22, 





COMPLETELY EQUIPPED: Local meat packing 
Plant in fast developing business and military 
trade area. Substantially increased volume in 
Tecent years. Continuous operation since 1904. 
THE SMITHS PACKING CO., P. 0. Box 2, 
Colorado Springs, Colorado. 


PLANT WANTED 


WANTED: SMALL SAUSAGE PLANT. Federally 
inspected, adaptable for such, W-142, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 











cago 10, Ill. 
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WANTED TO RENT: In Chicago. Premises with 
cooler and/or freezer. Small operation. W-151, 
THE NATIONAL : PROVISIONER, 15 W. Huron 
St., Chicago 10, Il, 


EQUIPMENT WANTED 


WANTED: Expellers for meat and bone scraps. 
Also cookers and bone crusher. MURRO OCHEMI- 
CAL OO. Inc., P. 0. Box 486, Portsmouth, 
Virginia. 











WANTED: Used Hollymatic electric meat saw, 
meat slicer, gas fired cooker. EW-152, THE 
NATIONAL PROVISIONER, 15, W. Huron St., 
Chicago 10, Ill. 


EQUIPMENT FOR SALE 


Two complete Sturtevant grinding and sacking 
installations suitable for Meat Scrap, tankage, 
or fertilizer, capacity of each 10 tons or more 
per hour. Each mill stand complete with hop- 
pers, conveyors, magnetic separators, bucket ele- 
vators, vibrating screens, 2 rotary drum clean- 
ers, two mixers, one automatic exact weight 
sacking stand and two manual sacking stands. 
One Sturtevant dust collector. 
INLAND PRODUCTS, INC, 
P.O. Box 926 COLUMBUS 16, OHIO 











YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 


KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 544” 
long over-all, Simulated ivory handle engraved 
with your advertising 25 or more, $1.75 each. 
WRITE FOR CATALOG 
LOUIS M, GERSON CO. 
58 Deering Rd. Mattapan, Mass. 
Phone Cunningham 6-1463 





ANDERSON EXPELLERS 
4 All Models, Rebuilt, Guaranteed © 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: Two 5 
heads. with Anco 
In good condition. 
RENDERING CO., 
Sioux City, Iowa. 


x 9 Boss cookers, jacketed 
end point control fittings. 
$3,000.00 each. SANITARY 
INC, Stock Yards Station, 





200# Randall Stuffer with valves in A-1 condition. 
Inquire: KRESS PACKING CO., INC., P.O. Box 
204, Waterloo, Wisconsin 





MISCELLANEOUS 


I WANT TO SELL: Frozen cow and bull meat— 
lean. Contact Mr. MORRIS CRAIN, Danville, 
Kentucky. Phone Danville 1942 








WANTED: Prominent New York Kosher provision 
manufacturer desires jobbers or wholesalers for 
Pittsburgh, Cleveland and Detroit. Must have sat- 
isfactory references. W-86, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
M3 





BARLIANTS 


WEEKLY SPECIALS 


To Satisfy Creditors 
Complete Plant Liquidation Sale 
Modern-Choice Equipment & Machinery 


from the 
REYNOLDS FINE FOODS, INC. 
(formerly Bohman Packing Co.) 
Richland Center, Wisconsin. 
Be PR pan “a il 17, de Ape 
sure see our page ad in 12th 
issue this magazine, as well as our own 
‘Liquidation Bulletin'' in the mails soon. 

















Sausage & Bacon 
9907—-FROZEN MEAT CUTTER: GMC deluxe mdi. 
516, all stainless steel, 3 HP. motor $2,875.00 
1019—-FROZEN MEAT PRESS: Lebo, stainless stee 
finish, with chop-shaped & round dies, about 2 
yrs. old, little used Bids requested 
9765—BACON FORMING PRESS: Dohm & Nelke Jr. 











mdl., like new, little used $2,950.00 
9354—HYDRAMATIC SLICER: Anco #832, for lunch- 
eon meats, latest style $2750.00 
9758—STUFFER: Anco 500#, w/valves _ $1,175.00 


8823—STUFFER: Boss 400# cap., reconditioned, w/ 
valves, new gaskets, A-I| condition __ 00 
9983——-STUFFER: Buffalo 3007, air piping _$775.00 
101I—STUFFER: Buffalo 200 Ib. cap., w/valves, 
horns, |' HP. air compressor, complete..$825.00 
bap I peo Boy 200%. Ba stuffing valves & 
ir piping, ready to be placed in operation. A 
9967—VACUUM MIXER: Buffalo #3, 700 hg og 
stainless steel lined, 7, HP. W 
9968—MIXER: Buffalo #1, stainless steel lined bowl, 
new gears, 2 HP.-V-belt drive «$375.00 
9488—GRINDER: Boss, with brand new Buffalo 66B 
Heavy Duty bowl & worm, 8%” plates, 25 HP. 
motor, excellent condition TER $1,000.00 
9755—GRINDER: Buffalo 66B, 25 HP. mtr...$725.00 
9985—G RINDER: Anco 762A, 73%” plates, 20 HP. 
motor, Herringbone Gear Drive _... $875.00 
9319—SILENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
15 HP., extra knives, recond., excel. cond. $825.00 
1012—SILENT CUTTER: Buffalo #43-B, knives, plates, 
25 . motor . eRe 575.00 
9882—SAUSAGE COOKERS: (3) Jourdan type, stain- 
less steel, galv. iron frame, 9’ x 6’ x 5’ A” 
wide, w/Wesco Pumps (2!/”) overhead Sprays, 
TOme, tndlenineg os rn ne 
9339—ROTARY CUTTER: stainless steel 
knives 20” dia., 134” apart, 20 HP. 4 
bag team eyed ng oe Big Boy, stain- 
steel tank, w/new air volume control. $385.00 
9064—HAM SHANK CLAMPS: (3) Jason Mics Co. 
Turni-K"', stainless steel, w/air control & valves, 
for ham pumping, New . ea. $195.00 
100I—HAM MOLD WASHER: Adelmann, aluminum 
bowl, brushes, & motor $225.00 
1000—ROCKFORD FILLER: model "B", fills 4 to 
42 o2., A-l condition _.. se rneomsahenciuicice 
9662—HAM MOLDS: (835) Globe Hoy, stainless 
steel, with covers, like new springs, excellent con- 
dition. Reduced to— . 
100—#108, 8 Ibs., 11” 
ae I kid 





6 
BEER 00 





= a ry seek. ooumeacele 
x 6” x 51,” _ ea. $12.75 





Rendering & Lard 
9867—LARD VOTATOR: Girdler Jr. model, 
Cc MS of ren 
9886—EXPELLER: Anderson R.B., 15 HP. ..... $2,500.00 
9945—COOKER: 5’ x 16’, built for internal pres- 
sure, A.S.M.E. coded _.. __. _... Bids requested 
ae en ng ee f) 5’ x 16’, with 40 HP. 
mtr. & starter, A.S.M.E. coded ._ Bids requested 
985I—COOKERS: (2) Boss 5’ x 9’ 8”, 25 HP. 
Gearhead motor, new paddles _..ea. $2,250.00 
1020—COOKERS: (4) Green Bay Dry Rendering, 
1.D. 8’ 6” x 48” dia., completely factory rebuilt, 
welded heads, 15 HP. motors ea. $3,500.00 
9857—HYDRAULIC PRESS: Dupps 300 ton, w/steam 
pump & fittings, reconditioned $3,250.00 
9810-—HYDRAULIC PRESS: Anco #614, 150 ton, 
20” curb, w/Anco #152 Pump _..$1,750. 
ee Boss #705, size 26, 12!/.” x 1414,” 





HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter ® Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





p 0, type rotor, w/steel base.$!1,700.00 
9843—HASHER-WASHER: Anco #65, 30” x 16 cyl., 
20 AE. RONG oo ai eeeiteae 00 


WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 


45 














Wanted | 


BONELESS VEAL 


FRESH OR FROZEN e CARLOAD OR LCL LOTS 


Contact Joe Rosen, Head Buyer 


MICHAUD’S 


PORTION CONTROL 
“INSTA-FREEZ"-MEATS 


OXFORD & HANCOCK STS., Phila. 22, Pa., GArfield 6-1000 














FEATHER MEAL DRYER jf 


More marketable product with 
light uniform color 


Outstanding operating 
economy 

Reduces drying time { 
Eliminates scaling problem 
Reduces odors 


Saves floor space 








THE FRENCH OIL MILL MACHINERY CO. 
PJQUA, OHIO U.S.A. 








CUSTOM SLAUGHTERING 
OF CATTLE 


Have your cattle custom slaughtered. Plant 
ready soon in Detroit, Mich. area. Federal 
inspection. Ship anywhere in world on Sea- 
way. Kosher, treife nominal cost. Inquiries 
invited. 

Address M-122, 


c/o THE NATIONAL PROVISIONER 
15 West Huron Chicago 10, Ill. 














LARD 
SAUSAGE 











“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 

















Looking for Something? ....... 
or Someone? ....... 


see our classified pages 44 and 45 








mADVERTISE 


°° in this issue of THE NaTIoNAL Pro 





Allbright-Nell Company, The 

SMOERO | CO oles ora ais ela on nan Front ¢€ 
Aromix Corporation 

Atlantic Casing Company 


MBAPUATIE EE GCOs oo o's. ociee o eo tooo ooo 1e en : 
Basic Food Materials, Inc. .................0m RT. 
Calaon: Commie Gao 5. 6.666. 5k 2 boos’ st ce aw 
Cincinnati Butchers’ Supply Co., The .........., 
Coldmobile Division of 

Union Asbestos & Rubber Company 


Darling and Company ...............-....0mm i) 


First Spice Mixing Company, Inc. oa 
French Oil Mill Machinery Company, The ....., 


General Electric Company j 
Globe Company, The. .....5:. 000606505000 cee - 
Goodyear Tire & Rubber Co., Inc. .............4. 
Great Lakes Stamp & Manufacturing Co. ......... 


Hess-Line Company 
Hunter Manufacturing Company 


Koch Equipment Co. 
Kohn Co., Edward 
Kold-Hold Division, 

Tranter Manufacturing, Inc. 


Meyer Packing Co., The H. H. ..............09m 
Michaud Company, A. 


Niagara Blower Company 


Parker Incorporated, Starr 
Peters Machinery Company 
Piizer @ ‘Co. inc., Clas; ::. 0.05 660 ceee 11, 
Pickwick Company, The | 
Pittock and Associates 
Pure Carbonic Company, 

A Division of Air Reduction Company, Inc. . 


Rath Packing. .Co., The -—....0.:00:6..56 00.0 ec % 
Rommel, Allwine & Rommel ................+5 a 


Scotsman-Queen Products, Inc. 

Smale Metal Products Inc. 

Smith’s Sons Co., John E. ............ Second 
Speco, Inc. 

Superior Packing Co. 

Sutherland Paper Company 


Tee-Pak, Inc. 


Warner-Jenkinson Manufacturing Company ......"™ 

Williams Patent Crusher & Pulverizer Co. ..... “| ae 
ha 

While every precaution is taken to insure accuracy, we Ta oat 


guarantee against the possibility of a change or omi 
this index. 




















The firms listed here are in partnership with you. 

and equipment they manufacture and the servic ES. 
are designed to help you do your work more effi 
economically and to help you make better products w 
can merchandise more profitably. Their ad: 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER, APRIL 5, oy 








APRIL 5, 1% 





~ . ,afame.icrr oe 


